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The Cover
The pioneer kitchen, in the Hall of Culture History at the Rochester
Museum of Arts and Sciences, come from on Inn built by Joel Steele, who
come from Massachusetts to East Bloomfield in 1789. The Inn was on
early stopping place for trave lers between Canandaigua and Niagara . This
kitchen was g iven to the Museum in 1926 when the old Inn was being
demolished and rep resents front ier living in New York State during the fi rst
quarter of the n ineteenth century.
Cover illustration by Walter W . Shaw.
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Commiss ioner Scott Ro iHon, with seven women Sa lva ti onists, arrived at
Batte ry Pa rk, New York City, March 10, 1880 and held the first official
meet ings of the Sa lva ti on Army in America .

DEDICATION
The Rochester Heritage Cook Book is dedicated to the Salvation Army;
To the Staff guided by Brigadier and Mrs. Ernest Baxendale and Major
and Mrs. Walter V. Goldenschuh;
To everyone who contributes to its work and serves in its program.
(The Salvation Army started in 1883 in Rochester and was on a permanent
basis in 1891. General William Booth, who began the Salvation Army in
England in 1865, spoke in Rochester in 1898.)

ACKNOWLEDGEMENT
As volunteers and amateurs in the wntmg of a Cook Book we have
appealed for the counsel and guidance of many. The response was most
gracious. Due to the great number of people who have helped, we take this
means to acknowledge our great indebtedness and to express our sincere
gratitude to all.

A TRIBUTE
As we collected recipes and read historical notes, we became aware of the
part many people, organizations and industries have played in making
Roche ster a healthful place in which to live. To three outstanding physicians,
we pay a special tribute:
Dr. George W. Goler ( 1864-1940), Rochester's first Health Officer (1892) .
Dr. Goler was a man of great vision, courage and notable achievements in the
days when communicable diseases were a widesp re ad menace.
Dr. Albert D . Kaiser (1887- 1955), who as City Health Officer fought for
many improvements to keep pace with Rochester's growth, among which
were the laws on sanitation in the preparation of food.
Dr. John R. Williams, Sr. (1874-) who, in his early research in refrigeration and m ilk control accomplished so much.

APPRECIATION
To J\lrs. Clarence S . Lunt, who found ed th e Women's Auxiliary of the
Salvation Army in Hochester in 1932. and t o Mr s. Walter \V. Post, our
Auxili ary P res ident since 1953. Their en t husiasm ancl great humanitarianism
have inspired each of us to do far more than we felt possible in our program,
\\'hich inclu des: Children's Camp at T routburg, New Yo r k; youth projects at
the Citadel; Yisitation to the mentally ill; layettes fo r mothers; scholarship
fun ds and major Christmas projects.

Executive Board
The Salvation Army Women's Auxiliary
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HENRY GIL T- ETTE
M .. YOR

WHEREAS: The Women's Auxiliary of the Salvation Army
has enlisted the aid of its members, its friends and
City officials to produce as a labor of love, TiiE
ROCHESTER HERITAGE COOKBOOK, and
WHEREAS: This outstanding publication represents a
major effort to preserve the memory of Rochester's
finest architectural and culinary heritage and,
WHEREAS: More than 100 original examples of the work
of nationally famous Rochester artists have been
combined with an authoritative text prepared by
Dr . Blake McKelvey, City Historian, in a publication
which will do honor to our City, and
WHEREAS : This volume will serve to encourage among our
young people, among newcomers to Rochester and
visitors to our City, an interest in the historical
and culinary traditions which make up an important
part of our heritage from the pioneers who first
opened the Genesee Valley to settlement and civilization 150 years ago;
NOW, 1~EREFORE, THIS COUNCIL votes its congratulations,
to the Women's Auxiliary of the Salvation Army and
expresses its hope that THE ROQ-IESTER HERITAGE
COOKBOOK will spread far and wide a love of our City
among its citizens and an appreciation of its
attractions among all readers.
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Signed:
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Mayor, Rochester,
N. Y.
.,
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pnlacios

From T HE GENESEE by Henry W . Clune. Il lustrated by Doug las Gorsline .
Copyrigh t (c) 1963 by Henry W . Clune . Reproduced by perm iss ion of Holt,
Rinehart and Winston , Inc .
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ROCHESTER
A 'Pinch' of History
Best known today as t he " Kodak City," Rochester over the years has ha d a
succession of nicknames that aptly characterized its historic eras.
"The F a lls Town," pla nted on the lower Genesee by Colonel Roch ester 151
yea rs ago (1812), was charter d five years later as Rochesterville, but its inhabitants, excited by the open ing of the Erie Canal in the mid-twenties, boist erou sly called it the "Young Lion of the West."
A lthough its boom-town era ended in 1829, Roch ester's growth continued
and the state granted it a city charter in 1834.
Widely known in this peri od as the "Flour City," because the product of its
mills exceeded that of any other community, Rochest r attracted an influx
of Irish, Germa n, English, Scandinavian and Jewish immig ra nts who maintained the to wn's growth.
Th ese newcomers brought not only new customs and new foods bu t also
s uch a variety of skills that, when the milling industry moved west in the
1850's, seve ral new industries were a lready well established.
Shoe a nd cloth ing factories, instrument and carriage makers, vied for pr ecedence, but t he horticulturists, who made Rochester the nat ion's chief
producer of nurser y products, won it the revised title of "Flower City."
Proud of its nickname, Rochester began in 1888 to develop a system of
parks.
Meanwhi le its instrument makers and other skilled workers transformed
t he city into a technological cente r· where George Eastman amo ng others
prospered .
The spectacu lar growth of the Eastman Kodak Company, incorporated in
1890, gave Rochester its present nickname in the early 1900's, and the
"Kodak City," now an emerging metropolis, has not yet outgrown it.
I'm glad, as City Historian, to contribute this 'Pinch' of history and the
follow ing historical notes to the Rochester H eritage Cook Book.
DR. BLAKE MCKELVEY
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Recipes have been edited to confor·m with modern cooking procedures,
Recipe dates refer to year when first ancestor arrived in the Rochester area.
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APPETIZERS

CREAMY AVOCADO DIP

% teaspoon salt
Few drops Tabasco sauce
Chopped parsley

2 cups avocado, sieved
2 tablespoons l emon juice
1 tablespoon gr ated onion

B eat first five ingredi ents together. Garnish with parsley. Chill.
CURRY DIP
1 teaspoon mustard
1 teaspoon chopped omon

1 cup mayonnaise
1_4 teaspoon curry powder
1 t easpoon vinegar
Mix well. Serve cold.
EASY CRAB DIP

2 tablespoons minced onion
1 tablespoon catsup
1 tablespoon minced green pe pper,
if desired

1 6-ounce can of crab nteat
1 3-ouncc packa~c of cream ch eese
% cup mayonnaise

Flake crab m eat , r emoving partitions. Beat remainin ~ ingredients until fluffy.
Fold in cra b and green p eppe r, if desired. Chill.
Makes 1 cup
DUNKERS DELIGHT

% pound

Braunschweiger
l cup dairy sour cr eam
l envelope onion soup nux

l teaspoon W orcestershire sauce
Few drops Tabasco sauce

Combine and chill.

Mrs. Charles S. Bushnell, Jr.

1914
HOT PARTY DIP

l clove garli c
l can cr eam of mushroom soup
l lJouillon cube

%

cup boilin g water
1 Kaukauna Kluh link, garlic flavored

Crush garli c clove. Add to soup. Di ssolve bouillon cube in boiling water.
Combine all in gredi ents with Kaukauna Kluh link, which has b een cubed , in
double boiler. Cook until ch eese m elts. Serve hot.
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APP ETIZ E RS

GUACA 10LE DIP

V:!
Y2

1f2 cup minced onion
Salt and p epper to taste
2 medium avocados

cup mayonnaise
cup sour cream
.2 t ablespoons l emon juice
1 tomato

Comhinc m ayonnaise, sour cream , lemon juice, tomato whic h has b een p eeled,
seeded and chopped , onion and seasoning. Chop avocados. M ix gently. Chill.
Makes 3 c ups
SHRIMP CURRY DIP
1 8-o unce p ack age cream ch eese
liz cup sour crean1
liz cup chutney

1 t easpoon curr y p owd er
2 cups cut-up shrimp

Mix all ingr edients except shrimp in blender until smooth. Add shrimp b efore
serving.

Mrs. Donald W est fall

1840
CHEESE PUFFIES

V:!
Vz
liz

cup soften ed butter
pound grated sharp cheese
teaspoon W orcester shire sauce
Dash of cayenne pepper

llfs c ups flour
V:! teasp oon baking powder
Walnut halves

Mix first four in gr edients well. Blend in flour and baking powder.
sm all balls around a walnut nieat. Chill well or freeze.

Shape in

Bake 7-10 minutes until brown

1920

Mrs. L. L. Forward
OLIVE CHEESE PUFFS

V:!
V:!

24 l ar ge stuffed green olives
% pound sh arp ch eddar cheese
1;4 cup soft butter or margarine

cup sifted all-purpose flour
teaspoon p aprika

Drain olives on paper towel. Blend cheese and butter well; stir in flour and
paprika. Using about 1 t easpoon of dough , wrap each olive b y flattening
d ough in palm of hand and shaping around olive. C hill.
Bake 10-15 minutes

400 °

Mrs. Robert W. T reacy

1890
CHEESE RINGS

% cup
V:! cup

%

liz

butter
milk
cup p astry flour
teaspoon salt

Cayenne pepper
V:! cup grated Parmesan ch eese
3 eggs

H eat butter and milk to boiling point. Stir in quickly p astry flour, salt and
p epper. Cook, stirring constantly until the mixture leaves sides of pan. R emove
from fire and h eat in ch eese. Cool. B eat in 2 eggs, one at a time. With p astry
hag and tube, fo rm rings on oiled paper. (Pape r s ho uld h e sm aH enou gh to lie
on fat.) Brush with b eate n egg and fry in h ot f a t 3 to 4 minutes. R emove
when rin gs flo at off and turn b rown . Sprinkle with grated cheese and serve hot
or cold with salad or soup . Rings may also h e placed on gr eased baking sheet
and baked in hot oven until brown.

Mrs. George Anderson McGill
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Howard 1871

APPETIZERS

CHEESE ROUNDS

% cup butter or margarine
% pound grated sharp cheddar
%. teaspoon salt

cheese

Dash of cayenne
l cup plus 2 tablespoons all-purpose
flour
Pecan halves or quarters

Soften butter in bowl. Add cheese, salt and cayenne. Blend. Add flour and
mix well. Shape dough into 3 rol1s about Il/z inches in diameter. Wrap in
waxed paper. ChiJI overnight. Cut in lfs -inch slices and place on ungreased
baking sheet. Press a piece of pecan into some of the wafers. Good with
salads, soups or fruit juice.
Makes 5 dozen

Bake ll-13 minutes
ONION . CHEESE CANAPE

Mild onion
Thinly sliced bread

I cup tart mayonnaise
3 h eaping tablespoons grated
Parm es an ch eese

Cut small t·otmds of hrcad. Place very thin sli ce, or small amount of grated
onion, on each ro und. Mix mayonnai se, c heese and onion. Refrigerate.
Before servin g add more grated ch eese if desired and brown lightly under
broiler.
Serves 8-10

Mrs. Harold Ostertag

1850
CHEESE STRAWS

l cup flour
l teaspoon baking powder
l tabl espoon m elted butter
% cup grated cheese

Pinch of salt
Cayenne pepper
Milk

Sift flour and bakin g powder together. Add butter , cheese and seasonings and
enough milk to make a stiff dou gh . Use brown paper on cookie sh eet to bake.
Method 1 -

Roll ver y thin , sprinkle with ch eese and a few grains of cayenne
pe pper. Cut into strips, braid the strips and bake until brown in
hot oven.

Method 2 -· Substitute water for milk in above r ecipe, omit baking powder
and decrease flour to % cup and butter to l teaspoon. Roll thin,
cut into strips, bru sh with white of egg and bake in hot oven.

Mrs. Joseph Harris

Mathews 1825
The Senecas, who lived in the
Ge nesee Cou ntry for two centuries befo re the white men
arrived, cultivated corn, beans
and squashes a s their staple
food.

·- ..,_
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APPET IZ E RS

CHEESE MIX

Ys

] jar sharp cheese
1 section Camembert ch eese
1 3-ounce package cream ch eese

pound blue ch eese
c up cream
D ash cayenne pepper

%

Combine al1 ingredients. Heat in doubl e boiler stirring constantly until
smooth. R emove from h eat. R efrigerate in small crock.

Mrs. Marian Bradley Baker

1850

CHEESE MOLD

% pound Roquefort c heese
l 8-ouncc pack age cream ch eese
% bunch celery leaves, chopped fine
% ~rcen pepper, chopped fine
l tahlcspoon onion , minced

1 tablespoon m elted bntter
l tabl espoon Worccste rs hirc sauce
Salt and pepper to taste
% pound p ec ans, chopped
Parsl ey for garnish

Mix al1 ingredients except p ecan s and parsley. Form into bal1s. Roll in p ecans
and chill. Garnish with parsley.
Serves 8 to 10

Emmons 1815

Mn. Frederick ] . Garlick

COCKTAIL MIX

If2

box crisp y corn puff cereal
lf2 box bite-sized shredd ed wheat
cereal
1;2 box bite-sized s hredd ed ri ce cereal
lf2 box tiny ring oat cereal
l Lwx thin pretzels

%

pound salted nuts
cup bacon fat
lf2 cup butter
l tablespoon W orcestershire saHce
lf2 t easpoon each garlic salt, celery
salt and savory salt

Vz

Mix cereals, nuts and pre tzels. Melt fats together , add seasonin gs and pour
over cereals. Mix lightly. Place in shal1ow pans not more than % -inch thick.
Bake l hour

200 °

CRACKER SPREAD
l lf2 -p ound package Old English
cheese
1 6-ouncc can evaporated milk

2 t easpoons W orceste rshire sauce
2 tablespoons butter
Salt to taste

Mix first four ingredients and cook in doubl e boiler until smooth, stirring constantly. Add salt to taste. Store in refrigerator. Will k eep for one week.
This can he used as a dip hy adding more milk and seasoning it t o taste.

Mrs. Dwight S. Wetmore

Satterlee 1849

DEVILED HAM AND CHEESE
1 5-ounce j ar pimiento cheese spread
l 2% -ounce can deviled ham
% cup mayonnaise
2 t ablespoons minced parsley

1 tablespoon minced onion
Dash of monosodium
glutamate
4 drops of Tahasco sauce

With electric mixer, combine all ingr edients thoroughly. Chill.
Makes l~ cups
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APPETIZERS

SHRIMP BUTTER

liz teaspoon finely minced parsley
2 t easpoons l emon juice
Dash of salt

1,4 cup butter, whipped
l cup ground cooked shrimp
Ys t easpoon grated onion

Combine all ingredi ents and spread on assorted crackers, melba toast or party
rye. Garnish with paprika.
GARLIC TOAST
Parmesan cheese
Garlic salt

Brea d slices
Butter
6 tablespoons salad oil

Cut day old bread slices into 6 strips. Butter all sides. Put salad oil in shallow
pan. Place hrcad strips evenly in pan. Sprinkle with Parmesan cheese and
garlic salt, and hake. K eep fresh in covered tin.
Bake 15 minutes

400 °

Mrs . A. Gould Hatch

Curtice 1919
ALMONDS KRAPPE

2 tablespoons butter
l cup chopped almonds
3 tablespoons Major Gray's Chutney

Tabasco Sauce
Ice box rye

Mdt butter. Slowly hrown almonds 111 butter. Chop chutney fine. Add
Tabasco sauce. Mix thoroughly with nuts. Serve on slices of melba toast
made from icc-hox rye.

1893

Francis ]. D'Amanda
ELDERBERRIES WITH PRUNES OR PURPLE PLUMS
7 pound s elderberries
4 pound s fresh prunes or plums
5 pound s brown sugar

1 tablespoon each, cloves, cinnamon,
allspice
l cup vinegar

Combine cld erhcrri es, prunes or plums, su gar and spices. Boil slowly until
thick, stining frequently. Add vinegar and cook until thick and syrupy.
Pour into stc t·ilc jars while still hot and seal. This makes delicious pic.

French traders and priests we re the first white men to reach
present Monroe County in the 1600's.

---:-~_- :..-=-~-=- - -

----
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APPETIZERS

WILD GRAPE JELLY
Crush gr ap es and boil 20 minutes. Strain and m easure. Use equal amount of
su gar, which has been h eated in the oven. Boil the strained juice for 3
minutes and add the hot sugar. Boil 3 minutes, skim and pour into sterile
j ars.

Mrs. Lucien H. Coerse

Stokes 1958

PEAR CHIPS

% pound Canton ginger
4 lemons

8 pounds pears
4 pounds brown sugar

Wipe pears, r emove stem s, quarter and core. Cut in small pieces, add su gar
and sli vered ginger and let stand over ni ght. In the morning add the thinly
sli ced lemons. Cook very slowl y for 3 hours. Put in st erile glasses.

SUGARED QUINCES
Ripe yellow quinces

Sugar

Sli ce quinces thin. 'Vc igh and u sc equal amount of sugar. Scald the quinces
and Loil rapidly for IO minutes. Drain and put into a baking dish conta inin g 1 he
sugar. Mix ca t·efully. Place th e dis h in mod era te oven and bake ~ lowl y until
quinces a rc a d eep red color . Remove quince slices from sugar and drain.
Du st on both sides with su gar and let stand in a dry pla ce half a day or until
p e rfectly dr y. Dust again with sugar and store in covered tins with wax paper
be tween th e layct·s.

Mrs. Elizabeth Gay Agnew

1810

MULLED CRANBERRY COCKTAIL
Ilh. cups water
Ilf2 cu p s sugar
2 2-inch sticks cinnamon
I teaspoon allspice

I teaspoon gra ted le mon rind
% cup l emon juice
4 cups cranberry juice*

Combine first five ingredients. Boil gently 8 to IO minutes in a covered pan.
Strain, cool and store in refrigerator. Wh en ready to serve, add lemon juice
and cranberry juice.
*Cranberry juice-Cook I pound cranberries in 4 cups cold water until skins
pop. Strain in cloth hag.

1880

Mrs. Richard Moore

WAYSIDE 'S SPICED CRANBERRY TEA

% t easpoon
% teaspoon

nutmeg
cinnamon
% t easpoon allspice
3 tablespoons tea
2lf2 cups fres hly boiled water

% cup sugar
Ilf2 cups water
lf2 cup orange juice
% cup l emon juice
2 pints cranberry juice cocktail

Tie spices and tea in ch eese cloth hag. Put into fres hly boiled water. Cover
and l e t steep 5 minutes. R e move the ba g. Cover and cool. Add other ingr edients. Serve over ice in punch bowl.
Makes 2 quarts

I6

APPETIZERS

PLATTSBURGH PUNCH
2 cups sugar
Water to make 4 quarts
4 quarts ginger ale

Jui ce of 12 lemon s
GratC'd rind of 6 le mons
1 l arge can of grated pine apple
1 q uar t of stron g t ea
Combine first six

in g redient ~ .

Add gm ge& ale just before scrvm g.

Stewart 1862

Minnie B ennett

STRAW B ERRY FRUIT SOUP
Grated rintl of one le mon
3 tablespoons s ugar
Juice of 2 oranges

1 quar·t ripe strawherries
1 <'up cold water'
1 ta bl es poon cornstarch

Sirllmer ~ tr·aw lw r.-i es in water until !'oft. Strain through coarse sie ve . Add
e no ugh wa ter to juieC' to make 2 cups. Bt·ing to boil. Add cornstar ch which
has heC'n mixed with a littl e cold water·. Add g ra ted lc 111 o n rind and u gar.
Sinrmer until clear·. Cool. Add oran ge juice. Chill. Serve in glasses with
saltin e wafers.
Serves 6

Mrs. Marian Bradley Baker

Bradley 1850

CHERRY CONSERVE

5 pound ~ ch e ni cs
S po unt! s s ugar ( ~ wc' el cherri es)
or
6 po und.- sugar (~o ur c he rries)

1 pound ra1 s m
Rind of 2 oran ges, chopped fmc
J uicc of 2 oranges
1;2 pound walnut meats
(optional )

Comhin e in grcclif'nts after pitting ch erries.
1 hour. Pour into sterile glasses and seal.

Brin g to boil and cook slowly for

Our most famous early visitor
wa s LaSa lle, who ex pl ored the
Genesee Va ll ey in Augu st 1669
seek ing a route to the interior.

~

.--_

~
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APPETIZERS

KIDNEY BEAN RELISH
1
3
2
2
1

2 teaspoons mustard relish
1 teaspoon curry powder
l4 teaspoon white pepper
lh teaspoon salt

small onion
sta] ks celery
hard-cooked eggs
cups kidney beans, drained
tablespoon mayonnaise

Chop onion, celery and eggs. Add beans.
seasonings. Refrigerate. Serve cold.

Mix m mayonnaise, relish and

Blaesi 1853

Mrs. John Ralston

PICKLED CARROTS
2 bay leaves
6 peppercorns
Ilh teaspoons salt
Dash of Tabasco sauce

1 pound small carrots
l cup sugar
11;2 cups white vinegar
I teaspoon whole cloves
2 sti cks cinnamon

Cook carrots in l10iling salted water until tender. Bring sugar and vinegar to a
hoi]. Drop in bag containin;:: doves, cinnamon, hay l eaves and pcppercoru8.
Add salt and Tabasco sauce. Cook very slowly fo r IS minutes. R emove spice
bag. P l ace carrots in a bowl or jar. Pour the hot spicy vine gar over carrots.
Cover jar ti ghtly and let stand in refrigerator at least 24 hours.

Mrs. George Ternlitz

Blaesi 1853

CHILI SAUCE
I
4
3
2

peck ripe tomatoes , cut up
medium onions, cut fine
cups sugar
tablespoons salt

2 teaspoons pepper
2 teaspoons cloves
2 teaspoons cinnamon

Combine ingredients, stir welJ and boil very slowly until thick.
vinegar, bring to boil and can while hot.

Add l cup

CHILI SAUCE (nicknamed Fruit Salad)
30 ripe tomatoes
I bunch celery
4 apples
6 peaches
6 pears
6 large onions

3
I
4
2
2

red peppers
quart vinegar
cups white sugar
tablespoons salt
tablespoons mixed spices

Remove skin from tomatoes; cut up and drain off a little of the juice. Chop
celery. Grind togcthel' the apples. peacheB, pears, onions and red peppel's.
Mix aU together and add to the vincgal', sugal', salt and spices which have
been put in a cheesecloth hag. Boil 2 homs, put in jars and seal.

Mrs. D. Bernard Short

1795

MOTHER B'S CHILI SAUCE
25 lal'ge ripe tomatoes
8 medium onions
:i eu ps vinegar
1 cup sugar

3 green peppers
2 sweet l'ed peppel's
2 tablespoons salt

Core tomatoes and cut in larl!e chunks. Chop onions. Mix all ingredients
togethel' and boil 2Yz hours. Seal in sterile jars while hot.

I8

APPETIZERS

CHOW CHOW
l
l
l
l
2

quart vinegar
tablespoon cinnamon
tablespoon p epper
tablespoon celery seed
tablespoons dry mustard
3 pounds brown su gar

I peck gr een tomatoes
l ca bbage
l quart onions
2 r ed peppers
2 ~rcen peppers
Salt
Weak vinegar

Put first five in gredi ents through food chopper. Sprinkle with salt. AlJow to
stand over ni g ht. In th e mornin g drain; cook in weak vinegar to cover. Drain
well. Add last six in gr ed ie nts a nd cook until clear, stirrin g often. M y mothe r
always kept thi s in a crock. She covered th e r elish well with grape leaves,
and put a saucer over the leaves with a small stone to hold the sauce r down.
Tlwn s he covcr·cd th e crock with a plate.

Mrs. Stanley B enton

Beischer 1848

HIGDON RELISH
3 qu ar ts green tomatoes
l quart onions
I small green pe pper, c hop ped fine
l quart chopped cabbage
Vinegar to cover

3 large tablespoons salt
3 large tablespoons mustard seed
1f2 teaspoon black pepper
I pound sugar

Slice tomat oes and o nion s; add ~ITcn pcppct·. Put in kettle with enou gh water
to cover. Boil ahout 10 minutes. Put in cloth ba~ and drain 2 hours. Put in
stone j ars with chopped ca hha gc. Add mu stard seed , sa lt, and p e pper to
enou gh vinegar to cover; bring to a boil and add to th e r eli sh. Add s ugar to
top of jars.

Mrs. R. C. Archer

Waffle 1842

PEPPER HASH
lVz dozen sweet green p eppers
l l!z d ozen swee t r·c d peppers
l l!z dozen m edium onions

3 tablespoons salt
3 cups s ugar
3 pints vinegar

Chop vegetables and cover with boilin g water. Let stand 20 minutes . Drain
off water; press as dry as possi bl e. Add salt and sugar to vinegar, h e at to
boilin g point and pour over pi ckl e. Put in jars.
Olive r Phelps from New England purchase d the Gene see
Country from the Indians at a counci l f ire on Buffalo Creek
in July 1788.
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APPETIZERS

PICKLES
l gallon vinegar
l c up dry mustard
l cup salt

2 cups sugar
Cucumber pickles
Mixed spices

Add IIJH stard , salt anll ~ ll l!ar to vincl!al". Pour cold ovct· CHC umiJ crs.
with a handf11l of 1nixcd ~ pi ccs and cover with grape leaves.

Miss E lcruwr Ratcliffe

Sprinkle

Lovecraft 1830

SLICED CUCUMBER PICKLES
2 c ups SU;?;ar
l tablespoon mustard seed
l tablespoon turm e ric
3 t ablespoon s flour
Cold vinegar

3 quarts cucumbers
( l-inch diameter )
] quart. sli ced onions
1,4 cup salt
1 pint vinegar
Slice
welL
coo k
e ned

cucumhers, add onions, sp rinkle with sal t and let stand overnight. Drain
If too salty , rin se antl drain al!ain. Add vint·l!a •·, S III!<U and se asonings;
for % hour. \Vhcn neady done , thick e n wit h flour that h as b een moistwith cold vinegar.

Mary E . Spittall

1817

MUSTARD PICKLES
2 pounds small oni o ns
100 small cucun dwt·s
2 ca11liflowe .-. hroken int o flowc•·cts
2 green peppers, chopped fine
2 red peppers, chop·ped fine
Celery seed , a hout l taiJJcspoon

2 quarts vinegar
6 tablespoons dry mu st ard
l tablespoon turnwt·ie
% cup flour
1% cups suga r

Wash vegetables I horou ghly . Peel omons. Soak onion s, cucumbers and
cauliflower in strOll;! ,.alt water for 24 hout·,.. D•·ain and cook separatel y with
a littl e more water until crisp-tcndet·. D o not ovct·cook. Mix together with red
and green peppers. Add c('k ry seed . Add l cup v in egar to dry in gt·cd ients to
make a smooth paste. Heat r C111ain in;! vinq!ar and add paste of spices, flour
and su gar. Continue cookin g until sauce boils. Pour hot sauce over vegetables
and mix well. Pack in ster ile jars and seaL

Lovecrnft 1830

Mrs. Fred Z eitler

GROUND MUSTARD PICKLE
l head cauli flower
l quart sliced cuc umber s
1 quart sliced onions
I!J cup salt
l green pepper
1 red pepper
] hun ch celery

1 quart vinegar
3 cups su gar
2 ounces mustard seed
% c up flour
% c up mustard
l ou nce turm c ri <'

Grind cauliflower, cucumhers an d on ion s m food chopper and add salt. Let
stand overn i ~h t. Rin se and drain well. C hop peppers and celery; add. Co mbine vinegar, suga r and mustard seed . Brin g to a hoi!. Moi sten flour, mustard
and turmeric with eold watc•· and add to vinega r. Atld vcgetah Jc, and silliiiiCl'
for 20 minutes. Stir oft t'n. Put in pint jars.
Makes 6 pints

20
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STELL'S SWEET DILL PICKLES
Small cucumbers ( 1% to 2 inches)
Ste ms of fresh dill
% c up dairy salt (not table or
iodized salt)

%

cup dry mu stard
1 t easpoon sacc harin
7 c ups vinegar
5 cups water

Scruh cucumbers thorou ghly and pack in sterile quart jars with 3 stems of
fresh dill in each jar. Combine last 5 ingredi ents, h eat to boiling point and
pour into jars. Seal.

Stokes 1958

Mrs. Lucien H. Coerse
SWEET PICKLED PEARS OR PEACHES

1 ounce whole cloves
7 pounds peeled fruit

3 pound s hrown su gar
1 pint vinegar
1 ounce stick cinnamon

Mix f1rst four ingredients and boil 2 minutes. Add fruit and cook over medium
h eat until tender (not mushy). The fruit will look transpare nt. This will
k eep in a crock (fruit under juice) in fruit cellar or other cool place.
TOMATO FLIP
1 tablespoon whol e cloves
Salt to taste

7 pound s tomatoes
\V ea k vinegar to cover
3 pounds sugar

Slice tomatoes rath er thi ck , cove r with vinegar and let stand overni ght. Drain.
Add su gar, cloves and salt. Cook slowly, stirring often until thick. While hot,
can in small jars. Thi s is deli cious with all kinds of m eat.

Early pioneers from New England sta rted permanent se ttl ements in Monroe County before 1791 in presen t Scottsvil le ,
Pi t tsford, Per inton, Penfield ond Irondequoit.
186 1
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APPETIZ E RS

PLU MB CATSUP
(original spelling)
1 tablespoon a1lspicc
% tablespoon cloves
1 ta blespoon black p epper

5 pound s plumbs
1 pint vinegar
4 cups brown sugar
1 t ablespoon salt

Si ulll l('r plumhs in s uJall alllount of watcr 11ntil soft: st rain throu l!;h a coland er.
Combin e r c mainin l!; in gr edie nts with juice. Boil 15 minutes.

Mrs. F. C. R euter

1860

RELISH FOR HAMBURGERS AND HOTS

%

cup salt
l tablespoon celery seed
4 cups vincl!:ar
6 cups sugar
liz tea spoon l!:rotmd cloves
liz t easpoon ground cinnamon

6 cups l! rccn tomatoes
ri~c tomatoes
:~ cups oniOn
2 cups ~rccn p1'ppc rs, seed ed
2 cups r·e d pe pper s, seeded
l hot r·cd p e ppcr, seed ed
ti cups

Grind vc~etab1c s and me asure; add one h alf the salt a nd le t stand over ni ght.
Drain well. Put int o k e ttle with other in gred ients and cook slowly for 2 hours.
Put in sterile jars.
Makes about 6 p ints

ICE FOR PUNCH BOWL
To make fa n cy s h a pes of icc, fill balloons, an~cl cak e pans, j ello mold s, casscl'Oles. Instead of wate r, add fruit ju ices or gi nl!c r al e . Pi eces of fruit Jnay
al:;o be a dd ed.

THE AUDUBON SPECI AL -

FOR THE BIRDS

A recipe with variations to suit most of th e winter birds.
Usc several or a ll o f th e fol l owin~:
RoiJ ed oats
Yellow cornmeal
S hredckd wheat (o •·

u~c

up sim il ar stale cereals)

For a fflu ent bird-peo ple
Add: Sunflower seed s
Rai sin s
For feedin g on larger scale (open ho use )
Scratch Feed
B aby chick feed
Mix with peanut butter
Some people and bird s may prefer suet as a binder.
Serve in a protected place -- n o lights or music.

Eric Hans Kraus e

22
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BREADS

BAKING POWDER BISCUITS
3 tablespoons shortening
7 tablespoons milk

I cup all-purpose flour
% teaspoon salt
Il!z teaspoon s doubl e-actin;.\ baking
powder
Sift flom·, salt and haking powdct·. Blend
Knead 7 times, roll, cut, and bake.

111

shortenin g; add milk and nux.
Makes 4 to 6 biscuits

Bake I2 minutes

Martha Matilda Harper (Mrs. Robert A. MacBain)

Harp er 1887

BUTTERMILK BISCUITS

%

2 cups flour
liz teaspoon salt
4 teaspoons baking powder

teaspoon soda

5 tablespoons shortening
I cup buttermilk

Sift flour, salt , hakin;..\ powder and soda. Cut in s hortening until mixture rescmhl cs coarse crum hs. Add buttermilk all at once and stir until dough
follows fork around th e howl. Turn out on well floured surface and knead
% minute. Roll %-inch thi ck. Brush with melted fat or salad oil. Fold
over and cut with bi sc uit cutter. Bake on ungrcascd cookie sheet.
Bake I2-15 minutes

Makes 2 dozen small biscuits

1868

Mrs. George .W. Jones, Jr.

GRANDMOTHER'S BUNS

2 packages dry yeast

liz

cup warm water
2 cups milk
liz cup oil

% cup sugar
I teaspoon salt
2 eggs
6 cups all-purpose flour

Soften yeast in water. Scald milk; add oil, sugar and salt. Cool to lukewarm.
Add yeast and hcatcn eggs. Mix in flour. Beat thoroughly. Let mixture rise
until double in hulk , an hour to an hour and a half. Shape into buns and place
on greased cookie sheet ; l et ri se an hour to an hour and a half.
Bake 12-I5 minutes

Mrs. Lloyd _,;1.. Peterson

Makes 20 medium buns

1961
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QUICKIE CRESCENTS A LA LOUISE
Prepare a package ( about 14 ounces) of hot roll mix according to directions.
Allow to rise. When doup;h is about double in bulk, knead and roll into
rectan;de about %-inch thick , with long side paralJcl to the tah1c edge. Spread
complctdy to th e cd;::cs with Yz-inch thick layer softened butter. Fold into
thirds len gthwise. J~oll until tl1c rectangle is the same width as before. Fold
into thirds again and chill over night.
Next 1norninl! roll and fold twice more, making- sure to retain rectangular shape
aft<:r each rolling. Divide in half and roll each half into a circle about %-inch
thick. Cut each circle into 12 pic-shaped wed ges. Starting at the wide end of
wcd;::c, roll each one and bend the ends toward each other a little way to form a
crescent. Put on grcns·c d cookie sheet and allow to rise until almost doubled in
bulk. Brush with beaten egg yolk mixed with a little water.
Bake in 400 ° oven for 6 minutes. Reduce temperature to 325 ° and bake I5
minutes longer, or until nicely browned.
Makes 24

Louise Wilson
ELSIE'S ROLLS

% cup

I yeast cake
% cup warm water
1 beaten egg
4 cups flour

shortening
%, cup sugar
1 teaspoon salt
1 cup hoiling water

Comhinc shortening, sugar and salt with boiling water. Cool. Add yeast cake
softened in warm wate1·. Add h catcn eg~. and 2 cups of flour. Beat thorou~hly.
Stir in remaining .f iour. Place in f!rca scd howl. Cover and refrigerate over
night. Knead and s hape rolls ahout 2 hours before serving. Brush tops with
hutter. Let rise until doubled in size.
Bake ahout 15 111inutcs

Makes 2

Mrs. C. C. Burritt

do~en

Malloy 1909
REFRIGERATOR ROLLS

2 eggs
1 yeast cake
1!z cup warm water
6 cups all-purpose flour

] cup boiling water

3;,1 cup shortening

%

cup sugar
] teaspoon salt
] eup cold water

Add hoilin~ wate r to !'hortcnin:::, su:::ar and salt. Add cold water and beaten
c;qrs. Stit· in yea~t that has been softened in warm wate r. Beat in enough flour
to make soft dou;.:h. Place in well-buttered howl. Brush dou gh with butter.
Cover. Rcf.-igc ratc over night. Knead and shape. Let rise until rolls are
douhlc in size.
Bake 10-15 minutes

425°

Mrs. Allan H. Candee

1928
ANADAMA BREAD

% cup cornmeal (light)
2 cups water
1 teaspoon salt
2 tablespoons butter

1!z

cup molasses

(light ).

l yeast cake

lf2

cup lukewarm water

5 cups flour

Make a cormucal 111m;h hy boiling for 5 minutes the cornmeal, water and salt.
Add butter and molasses. Cool. Crumble yeast cake in lukewarm water and
add to mush. Sift in flour , knead , cover and let ri se. Shape into two loaves;
let rise again.
Bake I hour
400 °

Mrs. Harold C. Ostertag
24
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BREADS

DATE NUT BREAD
l
l
l
l
2

l
l
l
2

egg
t easpoon vaniHa
t easpoon salt
cups all-purpose flour
V2 cup nutmeats

cup boiling water
cup dates, cut up
teaspoon soda
cup brown sugar
tablespoons shortening

Add boiling water to d a tes and soda. Cool. Cream together sugar and shortenadd egg, vaniJla and salt. Comhine cream ed mixture with date mixture.
Add flour and chopped nutmeats. Beat until just mixed. Bake in greased
loaf pan 8V2 x 4V2 x 2V2-inches.
in ~;

B ake l hour

325 °

Mrs. Florence Casella

1912
DATE AND NUT BREAD

V2

teaspoon soda
l cup chopped dates
% cup hot coffee
% cup light brown sugar
2 tablespoons butter

I egg
l V2 cups all-purpose flour
l teaspoon double-acting baking
powder
% cup broken walnut meats

Add soda to dates and coffee. Cool. Cream su gar , butter and b eat en egg; add
to date mixture. Add sifted dry ingredients and nutmeats. Bake in large loaf
p an .
Bake 45 minutes

325 °

Mrs. George Waelde

1945
DATE AND NUT BREAD

1lh cups boilin g water
2 cups d ates, chopped
1% cups brown sugar
2 tablespoons butter
1 egg

I t easpoon vanilla
2% cups all-purpose flour
2 t easpoons soda
V2 teaspoon salt
I cup walnuts

Pour boilin ~ water over d ates. Cool. Cream su gar , butter, egg and vanilla.
Sift flour , soda and salt; add to crea m ed mixture alternately with date mixture.
Fold in chopped walnuts.
Bake l hour

Mrs. Adalord Ambeau

Makes 2 loaves

1917

In 1792 Orringh Sto ne
b ui lt th e first po rt io n of a
house sti ll standing on
East Avenue in Brighton.
Now known a s the StoneTalon House, it is t he
prope rty of the Society
for th e Preservation of
Landmarks in Western
New York.
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BREADS

NUT BREAD
1 cup chopped walnuts
1 e gg
1 cup milk

2 lf2 cups all-purpose flour
2 teaspoons baking powder
1 c up su gar
% teaspoon salt

Sift flour, b akin g powd er , su gar and salt, r eser vin g a little flour to mix with nuts.
B eat egg and add milk ; add t o dry ingr edients. Fold in nutmeats. Pour in
gre ased loaf p an and le t st and 1.5 minutes b efore baking.
Bake 40 minutes

350°

McChesney 1885

Mrs. A rthur Rathjen
BANANA NUT BREAD

3 or 4 r eal r i pe bananas ( 1 cup)
2 cups all-purpose flour
1 teas poon soda
% cup chopped nutmeats

1 cup sugar
% cup margarine
% teaspoon salt
2 e ggs

Cream su gar, m ar garine and salt. Add eggs, one at a time unbeaten.
crush ed bananas. Add flour and sod a which have b een sifted together.
nuts. Bake in well greased loaf pan 5 x 8 x 2% inches.
B ak e about 1 hour

Add
Add

325 o

Mrs. Winfield W. Major

1959
BRAN BREAD
1 cup all-purpose flour
1 t e aspoon soda
1,4 t easpoon salt
1 cup dates, cut up
1 cup chopped nutmeats

1 egg
% cup su gar
1 tabl espoon molasses
1 Y4 cups all-bran cer eal
1 c up sour milk or butte rmilk

Beat C/o!;!; add su gar, m olasses, hran a nd milk. A dd flour· which has h een
sifted witlr soda and salt. F old in dates an d nutm cats. Bake in greased loaf
pan 9 x 5 x 3-inches.
Bake 45 minutcs-1 hour

350 °

Mrs. Ruth L. Johnson

1820
KI N G 'S RI NG

% cup
% cup

milk
su gar
6 tablesp oons shortening
1 teaspoon salt
2 pack ages dry yeast
% cup warm wate r

3 eggs
8 cups all-purpose flour
Cinnamon & sugar
1 cup diced candied fruit
l cup chopped nutmeats
Confectioner s' icing

Scald milk ; stir in sug·a r , slrort cninl! and sa lt. Cool until luke warm. Soften
ye ast in warm water , add to milk mixture and stir in eggs. Add 3 cups of flour ;
h e at until smooth. Stir in en o ugh r e mainin g flour to make soft dough . Knead
until smooth and elasti c. Put in well-greased howl ; tm·n do ugh so top is
greased. Cover and put in warm place to r ise ( about I % hours); punch down.
Put on floured board ; di vid e dou gh in h alf. Roll each half into oblon g 14 x ISinch es, brush with melted buller and spt·in k lc with suga t·, cinn amon, mixed
fruit and nuts. Roll into two rop8s % -inch in di a met er ; place each in greased
10-inch ringmold . Brush with 1a eltcd lm ttc r , cover , let ri se until doubled
( ahout l hour ) . Bake. Cool. Frost with l'onfcl'tionc r·s' Jc rn g and decorate.
Bake% hour

375 °

Mrs. George Waelde
26

Makes 2 rings

1945

BREADS

OATMEAL BREAD
% cup quick-cooking oatmeal
1 tablespoon brown sugar
1 teaspoon salt
3 cups all-purpose flour

1 package dry yeast
% c up lukewarm wate r
11,4 cups luke warm milk
4 teaspoons shortening

Mix dry in gr edi ents. Cut shortenin g into mixture. Soften yeast in lukewarm
water ; add milk. Add dry mixture. Stir well and b eat by hand 2 minutes.
Place in greased bread pan and let rise until double in bulk. Cover pan with
towel and place wher e warm.
B ak e 40-45 minutes

400 °
Variation

Add cinnamon and a few r aisins to the above recipe. Bake in squar e pan and
top with a m ixture of white su gar, cinnamon, butter and flour. This makes an
excellent coffee cake.

Early 1800

Mrs. Clifford Dix Ford

BOHEMIAN COFFEE BREAD
% cup butter or margarine
%cup white su gar
liz cup brown su gar
2 eggs
1llz cups all-purpose flour

1,4 teaspoon
liz teaspoon
1,4 t easpoon
liz cup sour

salt
soda
baking powd er
milk or sour cr eam

Cream hutter, su ~ ars and eggs. Mix and sift dry in gredients ; add alternately to
cream ed m ixture with sour milk . Pou r liz of batter in gr eased 8 X 8-incll pan.
Spread liz of toppin g over b a tter. Add remainin g batter and topping.
Bake 30 minutes

350 °
Topping

liz

teaspoon cinnamon
] cup brown su gar

1,4 cup butte r or margarine
2 t ablespoons flour

Combine in gr edi ents and blend well.

Mrs. Lloyd A. Peterson

1961

Sa muel La tta founded Char lotte at t he mouth of t he Ge nesee Ri ver in 18 05 .

~--
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BREADS

BLUEBERRY BUCKLE

% cup
% cup

2% t easpoons double-acting baking
powder
% teaspoon salt
% cup milk

shortening
su gar

l egg
2 cups all-purpose

flour

Cream shortenin l-( and su gar thoroughly. Add well-bea ten egg. Sift flour,
baking powder and salt. Add to creamed mixture. Pour into greased 9-inch
layer cake pan. Sprinkle top with 2 cups fresh blueberries. Mix % cup su gar ,
% c up flour, % teaspoon cinnamon and % cup butter until crumbly. Sprinkle
over blu eb erries.
Bake l hour 15 minutes

Malloy 1909

Mrs. C. C. Burritt

BLUEBERRY BUTTER TEA CAKES

%

l cup su gar
1 Y2 cups bi scu it nux
1,4 cup butter
2 eggs

cu p milk
Scant pint of b lueberries
1 teaspoon cinnamon
2 tablespoons sugar

Add su gar to biscuit mix ; cut in butte r. B eat eggs, add milk and hlcnd with
dry mixture. F o ld .in blu eberries. Spread evenly in 9 x 9-inch greased pan.
Sprinkle cinnamon and su gar over batter . B ake. May also h e u sed as dessert
with a scoop of icc cream on it.
B ake 20-25 minutes

Mrs. Howard Klein

Jefferson 1915

CRANBERRY BREAD

% cup oran ge JUICe
2 t ablespoons butter
2 t ablespoons hot water
% cup chopped nuts
1 cup chopped cranberries
% cup oran ge rind

2 cu ps all-purpose flour
1 t easpoon doubl e-acting bakin g
powder
cup su gar
% t easpoon salt
1 egg

Sift togeth er dry ingredi ents. Combine b eaten egg, oran ge juice, m elted
butter and hot water; add to dry mixture. F lour lightly th e nuts and
cran herri es. Fold into hatter with oran ge r ind. Bake in gr eased loaf pan.
K eep in cool place 4 hours before slicing.
B ake 1 hour

325 °

1880

Mrs. Henry Clune

GRAHAM NUT BREAD
1 cup whole wheat flour
1 cup all-purpose flour
% teaspoon salt
1 teaspoon soda

liz
liz
liz

cup chopped nutmeats
cup rai sins or chopped dates
cup molasses
1 cup buttermilk or sour milk

Put flours in mixing howl with salt and soda. Add nuts and raisi n s or dates,
covet·i ng th e m well with flour. Stir in molasses and milk. Mix well. B ake in
greased and fl oured Joaf pan.
Bake 1 hour
Mr~. K ennf'th
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350°
325 ° in gl ass loaf pan

Quetchenbach

1880

BREADS

CRUMB CAKE (Gram's)

lh c up butter
2 cu ps 1ig:ht brown sugar
2 c ups si fted flour
l cup sour milk

l e gg
Pinch of salt
l t easpoon soda

Cream butter and sup;ar. Cut .i n flour. Reserve % cup of this mixture for
toppin g:. Add to remainder· of huttcr mixture the sour milk , b eat en egg, salt
and soda. Pour batter into a butter ed 9-inch square pan. Sprinkle the crumb
mixture over top.
Bake 35-40 minutes

350°

Mrs. George T emlitz

Blaesi 1853
GERMAN COFFEE CAKE

%

7;3 cup margarine
2 cups sugar
3 cg:g:s
G rateJ rind of l lemon
3 cu ps all -purpose flour
5 teas poons baking powder

l
2
2
l

t easpoon salt
cup milk
t easpoon s cinnamon
tablespoons su gar
cup chopped nutmcats

Cream th e shortenin g and sugar. Add beaten eggs and l emon rind. Mix and
s ift flour, ha 1<in g: powd er and salt; add to creamed mixture alternately with
nrilk. Pour into a greased 13 x 9 x 2-inch p an and sprinkl e with cinnamon
m ixed with sugar. Spr·inklc nutmcats over the top. B ak e. For variety add
thinl y sli ced apples to top of batter.
Bake 25 minutes

375 °

Mrs. Caroline Stecher Schlegel

Wurtz 1834

SCOTCH SHORTBREAD
] cup hutter
%. c up su gar
2112 cups all-purpose flour

% teaspoon
% t easpoon

salt
mace

(optional)

Cream hull er until li gh t and fluffy . Add su gar gradually, continuing to cream.
Courl1irw flour , salt and m ace. Stir· l cup flour into creamed mixture; add
r·pru aining flour gr·aduall y, kneadin g until well mixed . Mixture will be
cnrmhly. Pat dou gh firml y into 2 un gr eased 8-inch cake or pic pan s. Make
t lu mrh i111prints a round rim giving a scalloped effect. Prick dough closely and
deeply with a fo ur-tined fork. Mar·k into wed ges, if desired. Bake until
deli cately browned.
B a ke 25-30 minutes

300 °

Miss A lie(' Hutchinson

Sutton 1930

Roche ster wa s named for Col. Nathaniel Roc hes te r, who come from
Ma ryland in 1811 to loy out a town s ite at the Gen esee Fall s.
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BREADS

liz

cup butter
1 cup sugar
3 eggs
1 cup all-purpose flour
1 yeast cake
% c up warm water

ONE RISING COFFEE CAKE
1 cup warm milk
2 llz cups all-purpose flour
1 t easpoon sa1t
1 teaspoon cinnamon
1 teaspoon vanilla
1 cup raisins

Cream butter with s ugar. Add beaten eggs and 1 cup flour. B eat with electric
mixer at l ow sp eed for 2 mimites. Add the yeast soften e d in warm water, and
other in grc Jicnts and mix well. Put in greased 18 x 9-inch pan. Sprinkle
Striezcl mixture over top. Let rise until double in bulk.
STRIEZEL

liz t easpoon cinnamon
3 tablespoons brown su gar

2 tablespoons butter
liz cup flour
Combine in gre dients and mix thoroughly.
Bake 30 minutes
350 °

Mrs . B enjamin F. Greenstone

1883

CINNAMON KUCHEN
2 cups all-purpose flour
1,4 teas poon salt
1 cup sugar
2 teaspoons hakin g powder

liz

cup butter
2 eggs
liz cup milk
1 teaspoon cinnamon

Sift flour, salt, s ugar and hakin~ powd er toge ther. Add butter and egg yolks.
Crumble with finger s un til butt er is size of small peas. R eserve % cup of
mixture fot· topping. Add milk to re mainin g mix and beat until creamy. B eat
egg whites until stiff and fold int o mixture. Add cinnamon to % cup of reserve d mixtm·c. Pour batter in ~reased 10-inch cak e pan. Top with cinnamon
mixture. Bake until brown.
Bake 35 minutes

Mrs . W. Leistman

1853

HAZELNUT KUCHEN
liz teaspoon soda
cup butter
liz t easpoon salt
1% cups su gar
1 cup sour cr eam
4 eggs
2 % cups a1l -pu rpose flour
1 cup choppe d h azelnuts
2 teaspoon s double-actin g baking
powder

%

Cream lmtt c r and su gar until light. Add beaten c~gs. Sift together dry ingr e die nts; add alternately to cr e ame d mixture with sour cream. Fold in nut m eatspecan s or bla ck walnuts ma y h e su bst itut e d . Bake in tube pan.
Bake 1 hour
350°

Mrs. H erbert R. R ei/

1937

SUNDAY MORNII\G COFFEE CAKE
2 teaspoons baking powder
liz t easpoon salt
1 cup sugar
liz cup milk
2 eggs
liz te aspoon vanilla
~ eup s ugar
liz teaspoon cinnamon
1% cups pastry flour

1,4 cup shortenin g

Cream shortenin g, su gar, C!!;gs and van iJJ a. Sift flour, haking powder and salt.
Add dry ingredients to creamed tuixturP, alte rn atel y with milk. Pour into
gr e ased 9-inch sq uare pan. Sprinkl e w ith co mbined sugar and cinnamon.
Bake 35 minutes
350°

Mrs. Arthur C. Sheeler
30

Kort 1850

BREADS

KUGELHOF
(German Hig h Coffee Cake)
l
l
4
4
4

cup butter
cup su gar
eggs
cu ps aU-purpose flour
teaspoons double-acting bakin g
powder
% t easpoon salt

2 scant cups milk
% cup mixed candied fruit
% cup white raisins
Grated rind of I lemon
Slivered almonds
Confectioners' sugar

Cream butter and su gar until light. B eat in egg yolks. Sift together
Rour, baking powd er and salt; add alternately to cream ed mixture with
milk. Beat egg wh itcs until stiff ; fold into mixture with candied fruit,
rai sins and lemon rind. Grease 9-inch form pan. Arrange slivered almonds
on bottom. Pour in dou gh and bake. When cak e is cold , sprinkle with confectioners' su ga r.
Bake 15 minutes

35 minutes

Mrs . Walter W. Shaw

Lauth 1867

NUTMEG COFFEE CAKE
2 c ups brown su gar
2 cups all-purpose flour
% cup shortening
l egg

I teaspoon nutmeg
I cup sour cream
I teaspoon soda
% cup chopped nutmeats

Blend hwwn sugar , flour and shortenin g until crumbly, u sing pastry blender.
Place half the crumbs (2 % cups) in a gr eased 9-inch square or 7-inch springform pan. To th e r emaining crumbs stir in b eaten egg, nutmeg, sour cream and
soda. Pour batter over crumbs. Sprinkle with nutmeats. Bake.
Square cake 35-40 minutes
Spring-form pan I % hours

350°
325 °

Mrs. Alexander Fisher
Hamlet Scrantom and Enos
Stone were the fir st permanent
se ttlers at th e upper fall s when
Rochester got its start in 1812.

3I

BREADS

SNICKERDOODLE
l cup sugar
cup butter or margarine
I egg
l teaspoon vanilla
2 cups all-purpose flour

liz

3 teaspoons double-acting baking
powder
% teaspoon salt
I cup milk
2 teaspoons cinnamon
4 tablespoons sugar

Cream sugar, butter, egg and vanilla. Sift flour, baking powder and salt. Add
dry in gredients to creamed mixture alternately with mille Put in greased
9 x 9-inch pan. Bake 20 minutes 375 °. Remove from oven and sprinkle cinnamon and su gar over top and bake 5 minutes longer.

Mrs. Lawrence Meulendyke

Wedle 1838

RICE KUCHEN SUPREME
Prepare hot roB mix (about l cu p ) according to directions on box. Roll very
thin and line bottom and sides of 9-inch angel pan or upside-down cake pan to
within one inch of top rim. Allow dough to rise to double in bulk. Press 2
tablespoons of raisins into bottom and sides of dough. Allow to stand while
preparing followin g fillin g.
I teaspoon vanilla
3 cups top milk
I teaspoon cinnamon

4 eggs
liz cup sugar
liz teaspoon salt
liz cup cooked rice

Beat eggs until frothy; add sugar , salt, rice and vanilla. Gradually add milk.
Pour into dough-lined pan. Bake. When done, sprinkle top with cinnamon.
Serve cold.
Bake 40-50 minutes

Serves 8-10

Mrs. G. A. Lehmann

Moser 1930

CORN CAKE
11~

cup butter or margarine
sugar
I egg
I cup all-purpose flour

% cup

I cup cornmeal
salt
I teaspoon soda
I% cups buttermilk or sour milk

% teaspoon

Cream the butter, add SUI!ar. Add egg: and beat thoroughly. Sift flour, cornmeal and salt. Add ~oda to buttermilk and add altematcly with dry in~redicnts
to first mixture. B ake in a greased 9 x 9 x 2-inch p an. Brush generously
with melted butter. Cut into strips 3 x l-inch. Serve warm.
Bake 25 minutes

Irene Muntz

Hoefler 1863

COHN BREAD OR JOHNNY CAKE
2 eggs
I % cups sour milk
21/z tablespoons butter
I cup flour

I cup corn meal
l teaspoon soda
I teaspoon salt
liz cup sugar

B eat eggs. Add sour milk and melted butter. Sift dry in gredients and combine
with liquid ingredients. Bake in shallow buttered pan.
Bake 40 minutes

Mrs . Jeffress Colt
32

325 °

Eriekron 1827

Bl: EAD S

CORN FLAPJACKS
] cup white cor n m eal
I te aspoon salt

I c up boilin g water
I cup milk

Scald th e m ea l with t he ho i lin ~ wa ter until evct·y gr a in swell s. Add the milk
gradu all y Lo m a ke hatter a little thi ck e t· than mdin a ry p ancak e batte r . Bake in
sli ghtl y gr eased skill et. A llow cak es to cook thorou ghl y on one side b efore
turn in g. Bake to a ;rold en brown on both sides .
M ak es 16 small fl apj ack s

Gladys R eid Holton

Chapin 1789

JOHNN Y CAKE (JOURNEY CAKE )

% te aspoon salt
l egg
l l!z cups milk
4 tablespoons butter

I c up corn m eal
1 c up flou r
1 tablespoo n su gar
3 teaspoo ns ba kin g powder

S ift dry in ;rr ed icnts togeth er. B e at c;rg into milk .
m elted b ullN. P o ur hatte r into well gr ea sed pan.

Co mbine mi xtures.

Add

B ak e unt il ;rold en brown

Glad ys R eid H olton

Chapin 1789

OLIEBOLLEN
(Dutch Dou ghnuts)
I p ack age dry yeast
cup w ar m water
3 c ups all-purpose flour
2 eggs
l J;I. c ups luk ewarm milk

%

14

cup su gar
I te aspoon salt
liz cup r a isins
% cup choppe d mixe d candi ed fruit
Fa t fo r fryin g

Softe n yeas t in warm wat er. Put fl o ur in d eep bowl. With a wooden spoon,
stir in th e e;rgs one by on e. Slowly a dd th e milk . Sti r until smooth. Add
sugar , sa lt, r ais ins, fi"Uit a nd soften ed yeast. M ix well. Cover and l et rise in
wa r m pla ce until d oubl e in hul k - a bo ut one hour. Drop h y t abl espoons into
d eep fa t. Fry a t 370 ° until brown , a bout 5 minutes . Sha ke in bag with granulated su gar.
Makes 2 dozen

Mrs. Walt er Guldenschuh

1958

The f irst Ma in Street b ri dge was comp leted in 181 2 .
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BREADS

MUFFINS
1 '/z cups pastry flour
2llz teaspoons double-actin g baking
powder
liz teaspoon salt

1!3 cup sugar
1 egg
% cup butte r
% cup milk

Sift together dry ingred ients. Combine beaten egg, melted butter and milk;
add to dry in gredi ents. Mix li ghtly until just combined. Bake in gr eased
muffin pan.
B ake 20 minutes

Makes 12 muffins

Mr s. S. S . Bullen

Remington 1827
CHOCOLATE MUFFINS

%

% t easpoon salt
2 cups pastry flour
4 teaspoon s s in ;:t:lc-acling bakin g powder
Cocoa- eno ugh to make hatter a
golden hrown

cup sugar

4 tablespoon s butter

1 egg

1_h

CU()

milk

Cream sugar and butter. Add beaten egg and milk. Sift dry in gred ients
together and comb.inc with liquid m ixture. Bake in tiny mullin tins.
Bake 20-30 minutes

400 °

Makes 12

Marjorie Hatch Cox

Hutch 1812
POPOVERS
from
Geor ge Eastman's Notebook

E ggs, 3 (beaten )
Sweet milk , 2 cu ps

F lour, l cup (even )
Salt, % te aspoon

Proccd u rc supplied by cookbook editors.
Bea t cgl!;; thoroui!ldy. Add milk ; continue to beat until smooth. Stir in flour
and salt. Pour in six gre ased 3-in ch c ustard cups or popover pans.
B ake 20-25 m inutes

Makes 6 popovers

425 °

Brighton-Pittsford Post
POP OVERS
2 eggs
1 c up mi l k

l cup flour
teaspoon salt

%

Beat e;:t:gs; add m ilk , flour a nd sa lt. Mix welL F ill greased cold tins
Put into a cold oven. Bake. Do not open oven door while baking.
Ba ke 30 minutes

1f2

fu11.

450 °

Mrs. Ronald C. Hrmds

Allen 1880
WAFFLES

3 cg~s
2 cups milk
2 tablespoons butter
cups all-purpose flour

2Vz

2112 teaspoons double-acting bakin g
powder
Vz teaspoon salt
lf2 cup .i ce water

Separate eggs. Add milk to beaten c:r:r yolks. Add m elted butter. Add sifted
dry ingredient s. Fold in beaten eg~ whites. J ust !Jcfor e baking waffl es, fold
in icc wate r. B c1Lter may !Je refrigerated.
Makes 16 small waffles

Mrs. W. LeRoy Jordan
34

1928

DESSERTS - CAKES

APPLE SAUCE CAKE

1 cup shortenin~
2 cups su~ar
2 cp::_zs
3 cups all-purpose flour
1 tablespoon soda
lh teaspoon salt
1 Yz teaspoons nutmeg

1 teaspoon cloves
1 tahlcspoon cinnamon
2Yz cups unsweetened applesauce
2 tablespoons corn syrup
1 cup raisins
1 cup chopped nutmeats

Cream shortcninl!; add sugar gradually. Add unbeaten eggs, one at a time.
Beat well. Sift together flour, soda, salt and spices; add alternately to creamed
mixture with combined applesauce and syrup. Fold in raisins and nutmeats.
Pour batter into greased and floured pan, 10 x 15 x ll!z-inches. Bake. Frost
when cool.
Serves 24

Bake 1Yz hours

FROSTING
1 pound sifted confectioners'
1 tablespoon butter

su~ar

1 egg

Mix ingredients until smooth. Add lemon or orange juice to make a spreading
consistency. Sprinkle a few chopped nutmeats on top.

1870

Mrs. Andrew Charles

APPLE SAUCE CAKE
1/'2 cup butter
l cup brown ~u~ar, packed
l n;p cold applesauce
Yz pound ground dates
Ilh cups a11-purpose flour

l teaspoon soda
Yz teaspoon cinnamon
% teaspoon cloves
Yz teaspoon mace
Yz teaspoon salt

Cream butter and sugar. Blend 111 applesauce and dates. Sift dry ingredients
together and fold into creamed mixture. Bake in greased 8 x 8-inch pan.
Bake

11~

hours

Mrs. Harper Sibley

375 °

1827
35

DESSERTS • CAKES

BIBLE CAKE

% teaspoon Leviticus Chap. 2 verse I3
21;2 teaspoons Galatians Chap. 5 verse 9
% cup Lamentations Chap. 4 verse 7
I teaspoon (liquid flavoring) Numbers
Chap. I7 verse 8

% cup Psalm Chap. 55 verse 2I
l cup Jeremiah Chap. 6 verse 20
I cup Jeremiah Chap. I7 verse 11
2 cups lst Kings Chap. 4 verse 22

Cream Psalm (55 : 2I) , add gradually Jeremiah ( 6:20) and cream until fluffy.
Add Jeremiah ( I7: 11) and beat thoroughly. Sift dry ingredients together
three times and add Lamentations (4:7) and Numbers (17 :8). Pour into 2
9-inch layer pans.
Bake 25 minutes

Elsie ]. Mince

1888

BUTTERSCOTCH SUNDAE CAKE
% cup soft shortening
I cup milk
I teaspoon vanilla
2 eggs

2% cups all-purpose flour
3 teaspoons double-acting baking
powder
I teaspoon salt
1% cups brown sugar (packed)

Sift flour, baking powder and salt into a bowl. Add sugar, shortening, milk and
vanilla. Beat 2 minutes at medium speed, scraping howl constantly. Add eggs;
heat two minutes more. Pour into two 8 or 9-inch layer cake pans. Bake.
CooL Frost with favorite boiled frosting. Top with glaze.
Bake 35-40 minutes

350 °

BUTTERSCOTCH GLAZE
2 tablespoons water

% cup brown sugar (packed)
3 tablespoons butter

Mix all ingredients and bring to a full rolling boil, stirring constantly. Then
without stirring boil I% minutes. Let glaze cool slightly before dribbling over
cake.

CHEESE CAKE
I8 graham crackers
% cup butter or margarine
I pound cream cheese

3 eggs
I cup sugar
I teaspoon vanilla

Make shell by combining graham cracker crumbs and melted butter. Press
into a 9 x 9 x 2-inch pan. Beat cream cheese until soft. Add eggs one at a time,
mixing thoroughly after each addition. Add sugar and vanilla. Pour into
crust. Bake until firm.
Bake 30-40 minutes

350°
Topping

I pint sour cream
3 tablespoons sugar
Mix the above and pour over cake.
same temperature. Cool.

Mrs. Henry Clune
36

I teaspoon vanilla
Return to oven for IO to 20 minutes at

1880

llESSEHTS - CAKES

CHEESE CAKE A LA KALLEN KITCHEN
Crust
1 liz cups zwieback (or graham cracker)
crumbs
2 tablespoons butter

2 tablespoon s sugar
1,4 tea spoon cinnamon

Combine ingredients and press mixture into bottom and up one inch on the
sides of a buttered 9-inch spring-form pan.
Filling
2 eggs, separated
1 cu p crea m , l ight or heavy, or
evaporated milk
Grated rind of l lemon (or l teaspoon
dri e d lemon rind)

1 pound cream cheese
pound cottage ch eese
2 tahlespoon s all-purpose flour
liz cup sugar
1,4 teaspoon salt
1 t easpoon vanilla

liz

Blend togethe r soft en e d cr eam cheese, cottage cheese, flour, su gar, salt and
vaniJla. Add t'f!g yolks one at a time, hlcnding. wclJ aftct· each addition. Atld
cream and le mon rind. An electric blender produces a s mooth consi stPney. \Vhip
egg whites until stiff. Gently fold cheese mixture into the egg whites. Pour
into crumb crust.
Bake l hour

Serves 12

Cool in pan; r e move run carefully, u sin g spatula t o loosen edge of cake.
Cheese ca k e cuts better if allowed to t·ipen one day in refrigerator. Keeps
well refrigerated. Serve plain or with sauce. Rasphcrry , strawb erry or c hcrl'y
glaze, jam or j elly . may be u sed.
Fruit Glaze
l quart herries (or l package frozen
fruit thawed )
liz cup sugar
1,4 cup water

4 tablespoons cornstarch
l teaspoon butter
Few drops of red food coloring

Wash and hull b erries if fresh fruit is used . Crush enough berries to fill liz
cup , keeping remaining fruit whole. Put crushed b e rri es, su gar, water and
corn starc h in to sauce pan. Boil 2 minutes. Stir in huttcr and food colorin g.
Strain. Cool sli ghtl y. Arrange whole hcrrics on top of c h cP~c cake. Pour
sauce over herrics ca refully to keep arrangement intact. Chill before servin g.

Mr s. Vincent Kallen

1951

During the War of l 812 , Fall s Town, as Rochester was
called, become o provisioning sta tion for frontier militia .
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DESSERTS - CAKES

DELICIOUS CHEESE CAKE

%

1 graham cracker crust
1 pound cream cheese
3 eggs

cup sugar

1 teaspoon vanilla

B1•at ingrcdit•nt,; togcthct· until smooth and ercumy. Fill tTttst and hake.
V cry good and easy to make.

CooL

Frozen fruit, us strawberries or peaches, is dclieious as a topping.
Bake 25-30 minutes

Mrs. Karl W. KrPnwr

Dziubal 1890

CHOCOLATE CAKE

% cup cocoa
1 teaspoon soda
l teaspoon vanilla
~lz cup sour milk or buttermilk
lf2 cup boiling water

% cup butter
1% cups sugar
2 eggs
] lf2 cups cake flour
% teaspoon salt

Cream butter n_nd sugar. Add heaten eggs. Sift togcth<.~r flour, salt and cocoa.
Combine socla and vanilla with ~our milk and add a1tcrnately with the flour to
the creamed mixture. Mix well ant! add boiling water. Place in shal1ow
greased and floured pans, or in layer cake pans.
Bake 30 minutes

350°

Mrs. Adalord Ambemt

1917

CHOCOLATE CAKE
2 cups aJl-purposc flour
l tablespoon hot water

l cup water
4 squares chocolate

] % teaspoon;;

lf2 cup shortening
2 eggs
1 teaspoon salt
2 cups sugar

soda

1;2 cup sour milk
l te11spoon vanilla

Combine water, chocolate and shortcni!tg:: heat over hot water until melted.
Beat eggs: add "a It and i'HI-(ar. Di~so1H ;c-oda in hot water. Sift flour and add
alternately to egg mixture with !'Our milk and soda. Add vanilla and cooled
chocolate mixture. Pour into two 9-inch layer cake pans, or a 13 x 9 x 2-inch
pan. Frost with favorite frosting.
Bake 25 minutes

350°

Mrs. Vaughan Wagner

1915

RICH CHOCOLATE CAKE
I
l
2
l

2 cups brown sugar
1h cup butter
2 eggs
3 squares chocolate

cup sour cream
teaspoon vanilla
cups all-purpose flour
teaspoon soda

Cream sugar and butter. Add heatcn egg>~. Add melted and cooled chocolate.
Blend in sour cream and vanilla. Add flour sifted with soda. Bake in two
9-ineh greased cake pans.
Bake 25 minutes

350°

Mrs. Richard C. Maggs
38

VanDeWalle 1860

DESSERTS • CAKES

SOLID CHOCOLATE CAKE
1liz cups all-purpose flour
1 teaspoon soda
liz cup milk

liz cup milk
2 tablespoons butter
2 squares chocolate
1 cup white sugar

Cook milk, butter and chocolate over low heat, stirring constantly until
thickened. Cool. Beat in su gar. Add sifted flour and soda alternately with
milk. Mix well. Pour into 7liz x 11-inch pan.
Bake 30-35 minutes

350°
Boiled Frosting

2 cups white sugar
% cup water
% teaspoon cream of tartar
Pinch of salt

2 egg whites
1 teaspoon vanilla
1 square chocolate
Few drops of peppermint flavoring

Boil first four ingredients until a thread forms from spoon ( 236 ° ) . Beat egg
whites until peaks are formed. Pour syrup slowly over the beaten whites,
beating constantly. Add vanilla. Continue beating until the frosting is of
spreading consistency. Spread over cake. Melt chocolate, add peppermint
and drop from spoon on top of frosting. Swirl into white frosting.

Mrs. Herbert H. Whatford

Thirkettle 1800

CHOCOLATE CAKE SQUARES
2
1
1
2
1

squares of chocolate
stick of butter
cup of sugar
eggs
teaspoon vanilla

1 cup of flour
1 teaspoon cream of tartar
liz teaspoon soda
liz cup milk

Melt chocolate and butter. Cool. Beat in sugar, eggs and vanilla. Sift dry
ingredients together and add alternately with the milk. Pour into medium
size buttered glass baking dish.
Bake 30 minutes

300 °
FROSTING

2 squares chocolate
I tablespoon butter

2 cups confectioners' sugar
3 tablespoons heavy cream

Melt chocolate and butte r. Add one cup of sugar and heavy cream. Blend well.
Add second cup of sugar. Mix thoroughly. Spread on cake.

Mrs. John Wenrich

Angle 1818

In March 1817 a stage from Albany brought news
of the incorpo ration of Falls Town as Rochesterville .
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DEVILS FOOD CAKE
2 cups sifted flour
1 teaspoon soda
% teaspoon salt
% cup shortening
1% cups sugar

1
3
3
1

teaspoon vanilla
eggs
squares chocolate
cup sour milk or buttermilk

Sift tol!cthcr flour, soda and salt. Cream shortcnin?:, slowly adding sugar
and cream until fluffy. Beat in vanilla , well heatcn el!g yolks and melted
chocolate. Add alternately with sour milk , heating until smooth after each
addition. Fold in thoroughly the stiffly beaten egg whites. Turn into greased
layer tins.
Bake about 25 minutes

350 °

CHOCOLATE FUDGE FROSTING
3 squares chocolate
% cup sour cream

2 cups sugar
1 egg
1 tablespoon butter

Combine sugar, egg, hutter, chocolate and sour cream. Cook slowly until
chocolate melts. Allow to boil for 3 minutes. Beat until firm.

Mrs. Henry Clune

1880
CURRANT CAKE

%

pound fresh butter

% pound flower (flour)
Nutmeg and cinnamon
% pound currants

114 pound sugar

4 egg yolks
3 egg whites

Cream butter and add sugar. Add egg~. flower (flour ) and spices.
minutes. Fold in currants. Bake in round tins.

Beat 20

Bake at 350°

Mrs. Sanford] . Slocum

King 1796
CURRANT TEA CAKE

% cup butter
1 cup sugar
1 egg
1 cup milk

2 teaspoons double-acting baking
powder
2% cups all-purpose flour
Ys teaspoon salt
1 cup currants
Mix together until creamy the butter, sugar, beaten egl! and milk. Add sifted
dry ingredients. Fold in currants. Bake in greased 9 x 5 x 3-inch loaf pan.
Bake 50 minutes
325 °

Elsie ]. Mince

1888
DATE NUT CAKE

I egg
2 cups pastry flour
% teaspoon salt
I teaspoon vanilla
I cup nutmeats
Sprinkle soda over dates cut in quarters; cover with boiling water. Cool.
Cream butter and sugar. Add egg, heating well . Add flour mixed with salt
alternately with the date mixture. Add vanilla and nutmeats. Bake in 9-ineh
pan. Dust with confectioners' sugar. Serve with ice cream or whipped cream.
Bake 35-45 minutes
350 °

1 teaspoon soda
1 cup dates
1 cup boiling water
% cup butter
1 cup sugar

Mrs. John C. Mitchell
40

1920

DESSERTS - CAKES

DATE AND NUT CHOCOLATE CHIP CAKE
1 cup shortening (half butter)
1 cup sugar
2 eggs
% cup chopped nuts
1 Jarge package chocolate chips
1 teaspoon vanilla

1 cup dates, cut up
1 cup boilin;.?: water
1 teaspoon soda
1% cups all-purpose flour
% teaspoon salt
2 tablespoons cocoa

Mix first three ini!rcdicnts and set aside to cool. Sift flour, salt and cocoa.
Cream shorten in:,! with sugar; add eggs and vanilla. Fold in sifted dry ingredients alternately with date mixture. Pour into a 13 x 9-inch greased pan.
Spread chips over batter evenly using a spoon. Spread nuts evenly over the
chips.
Bake 40 minutes

350°

Mrs. George Everitt

1941
FUDGE PUDDING CAKE
I teaspoon vanilla
2 tablespoons shortening
% cup nutmeats
I cup brown sugar
I% cups boiling water

1 cup flour
2 teaspoons double-acting baking
powder
% cup sugar
~ teaspoon salt
% cup milk

Sift together flour, baking powder, sugar and salt. Combine milk, vanilla and
melted shortening. Add liquid combination to dry ingredients and mix well.
Add nutmeats. Spread in a 1lf2-quart greased casserole. Sprinkle brown sugar
evenly over batter. Pour boiling water over entire batter.
Bake 40 minutes

350°

For chocolate flavor add
brown sugar for sauce.

~

cup cocoa to dry ingredients, and

Mrs. Gordon K. Cameron

~

cup cocoa to

1925
SOFT GINGER BREAD

lh cup butter
1 cup molasses
I cup boiling water
2 teaspoons soda

2% cups pastry flour
% cup sugar
1% teaspoons each ginger & cinnamon
2 eggs

Combine butter , molasses, boiling water and soda. Stir in dry ingredients
which have b een sifted together. Add heaten eggs. Bake in 14 x 10-inch
greased pan.
Bake 25-30 minutes

Mrs. H. A. Maillard

Bridgeland 1873
Carthage, a rival community at the lower falls,
was visited by the first
lake steame r to dock in
the Genesee in April
1817.
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DESSERTS • CAKES

GINGER BREAD

lf2 cup shortening
1 cup sugar
2 eggs
1 cup molasses
2% cups all-purpose flour

1
2
1
1
1

teaspoon ginger
teaspoons cinnamon
teaspoon salt
cup boiling water
teaspoon soda

Cream shortening and sugar. Add eggs and beat until smooth. Add molasses,
and flour which has been sifted with ginger, cinnamon and salt. Add boiling
water in which soda has heen dissolved. Pour into a 9 x 9 x 2-inch pan.
Bake 30-35 minutes

350°

Mrs. Lawrence Meulendyke

Welde 1838

GLORIFIED GINGER BREAD
2 cups all-purpose flour
1 cup sugar
% cup shortening
% teaspoon ginger
% teaspoon cinnamon

1 egg
% teaspoon salt
3 tablespoons molasses
1 teaspoon soda
1 cup sour milk or buttermilk

Combine flour, sugar, shortening and spices. Mix .as for pastry. Reserve %
cup of mixture for topping.
Make a well in center of dry ingredients. Pour in a mixture of the egg, salt,
molasses and soda dissolved in sour milk. Stir until well blended. Pour into
a greased 9 x 9-inch pan. Sprinkle reserved mixture over batter.
Bake 30 minutes

350°

GOLD CAKE
1 cup sugar
% cup butter
1 teaspoon vanilla
8 egg yolks

1% cups all-purpose flour
2 teaspoons double-acting baking
powder
% teaspoon salt
% cup milk

Cream sugar, butter and vanilla; add well beaten egg yolks. Sift flour, baking
powder and salt; add alternately with milk to the creamed mixture. Pour into
two 9-inch greased layer cake pans.
Bake 20-25 minutes

375 °

DELICATE CAKE
2 cups sugar
% cup butter
1 teaspoon vanilla
2 cups all-purpose flour

2 teaspoons double-acting baking
powder
% teaspoon salt
% cup milk
8 egg whites

Cream sugar, butter and vanilla. Sift flour, baking powder and salt; add
alternately with milk to creamed mixture. Beat egg whites until stiff and fold
thoroughly into cake batter. Pour into two 9-inch layer cake pans.
Bake about 20 minutes

Mrs. L. G. Harder
42

Willard 1913

DESSERTS • CAKES

UNCLE ED'S GINGERBREAD
l teaspoon ginger
I teaspoon cinnamon
I cup boiling water
I% teaspoons soda

l cup sugar
1;2 cup shortening
2 eggs
1 cup molasses (light or dark)
3 cups all-purpose flour (do not
sift before measuring)

Cream sugar, shortening and eggs. Add molasses. Sift together flour, and
spices. Add dry ingredients alternately with boiling water in which soda has
been dissolved. Mix well. Bake in greased 9 x 13-inch pan.
Bake 40 minutes

350°

Mrs . Homer ]. Bliss

Lapham 1812

ROCHESTER JELLY CAKE

% cup butter
2 cups sugar
3 eggs
3 cups all-purpose flour
3 teaspoons double-acting baking
powdPr
liz teaspoon salt

l
l
1
I

cup milk
tablespoon molasses
tablespoon flour
cup raisins
% teaspoon cloves
1_4 teaspoon nutmeg
1 8-ounce jar currant jelly

Cream butter and sugar. Add hcatcn eggs. Beat until light. Sift flour, baking
powder and salt; add altf'rnatdy with t he milk to the creamed mixture. Remove
1A of hatter and blend in the molasses, flour, raisins and spices.
Pour into
8-inch greased layer cake pan. Pour remaining hatter into two more greased
8-inch layer pans. Bake. To serve spread one white layer with jelly; place
spiced layer on top, cover it with jelly and top with second white layer. Frost
the whole cake with hoilcd or seven minute frosting.
Bake 30 minutes

Mrs. George R. Butler

Makes 3 layers

Welch 1803
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DESSERTS - CAKES

MAUDE PHILLIPS' COUNTRY FAIR CAKE
l cup sugar
'l2 cup shortening
l egg
2 cups all-purpose flour
'l2 teaspoon double-acting baking
powder

l teaspoon soda
'l2 teaspoon salt
'l2 cup seeded raisins
l orange
l cup sour 'milk

Cream sugar and shortening. Add beaten egg. Sift together flour, baking
powder, soda and salt. Cover raisins with warm water to soften. Drain. Remove seeds from orange and ~rirMI finely with the raisins. Add dry ingredients
alternately with the milk to the creamed mixture. Fold in orange and raisins.
Bake in 9-inch square pan. This is delicious with a maple icing.
Bake 35-40 minutes

375 °

Mrs. H. 0. Woodworth

Phillips-Sauer 1825

ODENBACH MOCHA CAKE
1)'2 teaspoons salt
cup butter
2 cups milk
cups sugar
3 teaspoons vanilla
eggs
cups cake flour
teaspoons baking powder
Cream butter and sugar. Add eggs. Sift dry ingredients. Mix alternately with
milk into the creamed mixture. Add vanilla. Pour batter into three 10-inch
cake pans.
Bake 25-30 minutes 350°
l
2
5
4
7

When cool, sliee each layer in half, making six layers. Do not hake too Ion~
or too brown, or layers will he difficult to slice. Frost with the following frosting.
MOCHA FROSTING
l pound sweet butter
l pound confectioners' sugar
l teaspoon instant coffee
Currant jelly
Cream lmttn and su~ar. Dissolve coffee in a few drops of water. Add to huttcr
and s u~ar mixture. Put lUyer~ to~cthcr with frostin~ hctwccn each one. Frost
top and si des of cake. With a spoon make small swirls around top of cake. Place
bit of jelly in center of each swirl.

Mrs. Robert C. Odenbach

1840
ORANGE CAKE

2 eight-inch sponge cake layers
3 eggs
'l2 cup sugar
l tablespoon cornstarch
Pinch of salt

l cup orange juice
5 teaspoons lemon juice
l cup heavy cream
Orange slices or sections

Slice each cake layer in half horizontally. makin~ 4 layers. Separate eggs. Beat
egg whites until stiff but not dry. In top of double boiler mix the sugar, cornstarch and salt. Stir in oran~c juice, lemon juice and slightly beaten egg yolks.
Cook over hot water stirrin~ eomtantly until thickened. Remove sauce from
heat. Fold beaten el!~ whites into the orange sauce while it is still hot. Spread
filling between layers of cake until all has hccn absorbed hy cake; use a
spatula to spread excess fillinl! onto 1'idcs of cake. Be sure the sauce is hot so
that it will soak into the layers of cake. Rcfri~cratc over night. Several hours
before serving, whip cream and sweeten to taste. Frost top and sides of cake.
Refrigerate until time to serve. Garnish top of cake with orange sections.

Mrs. Roger Austin
44

O'Neill 1780

DESSERTS - CAKES

ORANGE CUP CAKES
I egg
cup shortening
cup evaporated milk
% cup orange juice

lli:'J cups cake flour
2 teaspoons double-acting baking
powder
% teaspoon salt
%. cup sugar

%
%

Sift dry ingredients into a howl and make a well in center. Combine beaten
egg, melted shortening and liquids. Pour liquids into dry ingredients. Beat
lightly until smooth ~ about l minute). Pour into muffin tins.
375 °

Bake 20 minutes

Makes I dozen
ORANGE FROSTING

I tablespoon evaporated milk
I tablespoon orange juice
l orange rind, grated
Confectioners' sugar
Mix evaporated milk, orange JUICe and rind to a smooth paste.
tioners' sugar to make a spreading consistency.

Add confec-

Mrs. C. C. Burritt

Malloy 1909

OTHELLO CAKE
~ cup shortening
l cup sugar
2 eggs
2% cups all-purpose flour
2 teaspoons baking powder
% teaspoon salt

2 tablespoons cocoa (more if darker
cake is desired)
I cup milk*
~ teaspoon lemon extract
~ teaspoon vanilla
~ cup raisins, chopped

Cream shortening and sugar. Add beaten eggs. Sift dry ingredients together
and add alternately with milk. Add flavorings, and fold in raisins. Bake in
5~ x 9~-inch loaf pan, lined with greased paper.
*You may substitute buttermilk. Reduce baking powder to I~ teaspoons and
add ~ teaspoon soda.
Bake I hour

350°

Mrs. Louis A. Miller

Werner 1910
7

0
I

In 1819, Carthage, hop ing ta
by-pass Rochester, built the
world's I a r g est single-arch
bridge, which crashed into the
gorge the following year, taking
with it the hopes of the village
of Carthage.
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DESSERTS - CAKES

POUND CAKE
2 teaspoons baking powder
:yj teaspoon salt
2lf2 teaspoons vanilla
1 teaspoon lemon extract

1 pound margarine or butter
(or half and half)
2 cups sugar
8 eggs
4 cups all-purpose flour

Cream butter and sugar. Add cp;gs one at a time, creaming thoroughly. Sift
flour, hakin~ powder and sa1t. A.dd to creamed mixture with the extracts. Bake
in ungreased tube pan. Do not open oven door until done.
Bake 1 lf2 hours

325 °

POUND CAKE

% cup orange JUICe
Grated ,r ind of 1 orange
4 eggs

1 package white cake mix
1 package lemon-flavored gelatin
% cup oil

Combine the cake mix, gelatin, oil, oran~e JUI<'C and rind thorou~hly. Add
the well beaten eggs. Put into greased angel food pan. \Vhen cool sprinkle
with confectioners' sugar.
Bake 1 hour

350°
Variation

Instead of lemon gelatin, orange juice and rind, use
package coconut pudding mix.

%

cup of water and 1

Mrs. D. Bernard Short

1795

SKI CAKE

lf2 cup butter or margarine
1 cup sugar
2 cups cake or all-purpo~c flour
3 teaspoons baking powder

I cup milk
l teaspoon vanilla
3 s quat·c~ chocolate.
2 egg whites

coar~ely ~rated

Cream butter; add gradually 1;2 cup of s11gar. hcatin~ until mixture is very
light. Sift flour and baking powder into hntter mixture altnnatcly with milk
and vanilla. Fold in chocolate. Beat t'gg whites 11ntil :>tiff. heat in Vz cup
sugar and fold gently into cake hatter. Pom into 2 round 9-inch greased cake
pans.
Bake 30 minutes

350°
FROSTING

Vz

cup hutter or margarine
1Yz cups confectioners' sugar
2 egg yolks
1 6-ounce package chocolate chips
Cream hutter, add sugar and beat until fluffy. Beat c~g yolks until light and
add to creamed mixture. Melt the chocolate chips o\'cr hot water.
Place one of the cake layers on a very large plate and spread about one third
of frosting over it. Place other layer on top and spread the rest of frosting
over top and sides. Pour the melted chocolate chips over entire cake. Spread
lightly with spatula.

Mrs. Vaughan Wagner
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1915

DESSERTS - CAKES

SPONGE CAKE
I cup sugar
I¥:! tablespoons lemon juice
Grated rind of lemon

I cup cake flour
% teaspoon salt
5 eggs

Sift flour and salt together 4 times. Separate eggs. Beat egg yolks until thick
and lemon colored. Add ¥:! cup sugar, lemon juice and rind. Beat egg whites
stiff, hut not dry. Beat remaining sugar gradually into egg whites. To egg
yolk mixture gradually add flour, then fold in egg whites. Bake in ungreased
tube tin or in layers. When done invert pan on rack and let cake hang in pan
until cool.
·
Bake I hour in tube pan or 20-25 minutes in three 9-inch layer pans

M. Francis

350°

Thompson 1910
SPONGE CAKE

4 eggs
I% cups sugar
~ cup cake flour
% teaspoon salt
¥:! teaspoon vanilla
Separate eggs. Beat yolks until light; add sugar gradually. Beat thoroughly.
Beat egg whites until stiff and fold into yolk mixture. Lightly blend in flour,
salt and vanilla. Bake in ungrcascd tube or 9 x 9-inch cake pan.
Bake 50 minutes in tube pan
350°
Bake 30 minutes in 9 x 9-inch cake pan

Botsford 1856

Mrs. Howard Van Rensselaer Prtlmer
FEATHER SPONGE CAKE
6 eggs, separated
¥:! cup cold water
¥:! cup sugar
IV:! cups cake flour
I teaspoon double-acting baking
powder

¥:! teaspoon salt
I teaspoon vanilla
I teaspoon lemon extract
% teaspoon cream of tartar

Beat egg yolks with cold water until thick (5 to IO minutes). Gradually add
the sugar. Add flour, baking powder and salt sifted together. Beat the egg
whites with the cream of tartar until stiff. Fold into first mixture. Pour into a
10-inch tube pan. Do not open oven door until done.
Bake 1 hour

325°

Mrs. W. Leistman

1853

Rochester, the seot of the new
County of Monroe in 1821,
erected its first Court House a
yeor later.
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PERFECTION SPONGE CAKE
I cup cake flour
I teaspoon double-acting baking
powder
lf2 teaspoon salt
3 egg yolks
3 tablespoons cold water

I cup sugar
Grated rind of I lemon
I tablespoon lemon juice
3 egg whites

Sift flour, baking powder .and salt 4 times. Beat egg yolks until thick and
lemon colored; add water, sugar, lemon rind and juice. Beat until very light.
Fold in flour gradually. Then fold in stiffly beaten egg whites. Bake in
ungrcased 9-inch tube pan. Remove from oven; invert pan for I hour until
cake is cool.
Bake 40-45 minutes
350°
STRAWBERRY CAKE
1
2
I
1

cup sugar
tablespoons butter
teaspoon vanilla
egg

2 cups all-purpose flour
I teaspoon soda
Ilf2 cups strawberries (fresh, canned
or frozen)
% teaspoon salt

Cream sugar, butter, vanilla and egg. Add flour and soda sifted together. Fold
in strawberries. Bake in two 9-inch greased pans. Serve warm with vanilla
ice cream, or frost with white or strawberry icing and serve cold.
Bake 30 minutes

350°

Mrs. Stanley Benton

Beischer 1848

TOMATO CAKE a la GANSON
2 teaspoons baking powder
lf2 cup butter
liz teaspoon cinnamon
I cup sugar
1 teaspoon nutmeg
lfs teaspoon salt
1 cup raisins
I can condensed tomato soup
I cup chopped nutmeats
I teaspoon soda
2 cups flour
Cream the butter, sugar and salt; add the tomato soup in which the soda has
been dissolved. Add sifted flour, baking powder and spices. Add raisins and
nutmeats. Bake in greased square cake pan. Frost with cream cheese or orange
frosting.
Bake I hour

350°

Mrs. Fred Taft

1948
UPSIDE- DOWN CAKE
(Pineapple or peach)

% cup shortening
lfs teaspoon salt

Ilf2 teaspoons baking powder
lf2 cup pineapple juice or milk
lf2 cup brown sugar, firmly packed
5 slices pineapple or peaches

lf2 cup sugar
I egg
I% cups flour
Combine shortening, salt and sugar. Cream until light and fluffy. Add egg
and beat thoroughly. Sift flour and baking powder 3 times. Add small amounts
of flour to creamed mixture alternately with the milk or juice, heating after
each addition until smooth. Sprinkle brown sugar on bottom of 8 x 8-incl1
greased pan, arrange fruit slices on sugar and pour hatter over all. Bake. Turn
out on plate. Serve with almond flavored sauce.
Bake 40-50 minutes

Miss Pauline M. Holtz
48

350°

Serves 4

Kort 1850

DESSERTS - CAKES

CHOCOLATE CAKE UPSIDE- DOWN
2 teaspoons baking powder
lh cup milk
1 teaspoon vanilla
1h cup nutmeats

1 square chocolate
2 tablespoons butter
% cup sugar
1 cup flour
%. teaspoon salt

Melt chocolate and butter. Add sugar. Sift flour, salt and baking powder.
Add to chocolate mixture alternately with milk. Add vanilla and nutmeats.
Place in buttered 8-inch pan and pour sauce over top of hatter.
325 °

Bake 30 minutes

SAUCE
1 cup water
liz cup brown sugar
Combine ingredients.

% cup sugar
I square chocolate
Cook and stir until chocolate Is melted.

Mrs. Lee F. Askren

1944
FRUIT UPSIDE -DOWN CAKE

2 cups or more fruit

%cup milk
I cup all-purpose flour
2 t easpoons baking powder
% teaspoon salt

Jnice of 1 lemon

% cup sugar
3 tablespoons shortenin g

Put drained fruit in huttcred square cake pan. Add lemon juice. Mix
together sugar and shortening. Add milk alternately with sifted flour, baking
powder and salt. Spread thi s mixture on top of fruit.
SAUCE
1 cup sugar*
1 tablespoon cornstarch

% teaspoon salt
% cup boiling fruit

juice or water

Mix in gredients. Bring to a boil in sa uce pan, stirring constantly.
top of cake mixture. Bake.
* Usc less su gar if fruit juice is used.
Bake 1 hour

Pour over

375 °

Mrs. Everett P . Hall

1909

Rochester's prospects were assured by the
bui lding of the Eri e Cana l, 1819-1825 .
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WHITE FRUIT CAKE

% pound

% pound
% pound

butter
l pound sugar
6 eggs
2 teaspoons baking powder
% teaspoon salt
l pound flour
l cup fruit juice (pineapple
or apricot)
l pound white raisins

brazil nuts
citron
% pound candied red cherries
% pound grated coconut
% pound candied pineapple
% pound orange peel
% pound lemon peel
I pound blanched almonds or other
nutmeats

Cream the butter; add sugar gradually; add beaten egg yolks. Mix baking
powder and salt with half the flour. Add alternately with the fruit juice to
creamed mixture. Add remaining flour to the fruit and nuts cut fine. Add
floured fruit to cake mixture. Fold in beaten egg whites. Place a shallow pan
of water on oven shelf while cake is baking.
Bake 3 hours

Makes 4 one-pound cakes

300 °

Mrs. Walter Guldenschuh

1958
FROSTING

2 tablespoons strong coffee (liquid)
2 tablespoons butter or margarine
2 tablespoons cocoa

l% cups confectioners' sugar

1;2 teaspoon vanilla

Heat coffee and butter to boiling point; add cocoa, sugar and vanilla. Beat well.
This needs no cooking and spreads easily. If it hardens too fast while being
spread, place over hot water.

Mrs. Lane Johnson

1944
COCONUT FROSTING

l cup milk
l% cups sugar
l heaping tablespoon of flour

l teaspoon vanilla
3 egg whites, beaten stiff
l fresh coconut, grated

Mix the milk , sugar and flour well. Boil and stir 5 minutes. Remove from
heat, add vanilla and beat slowly into egg whites. Add the grated coconut.
Use this frosting on any white or butter cake. Let stand a few hours before
serving.
MAPLE ICING

% cup

margarine
cup sifted confectioners' sugar
3 tablespoons water

%

2 to 2% cups confectioners' sugar
% teaspoon maple extract
Dash of salt

Cream margarine and sifted confectioners' sugar. Add water, remaining sugar,
flavoring and salt. Blend well. May he used on cookies or cake.

Mrs. Alice Weston

1933
FLUFFY SEVEN MINUTE FROSTING

l cup sugar
water
l egg white

% cup

l tablespoon white corn syrup
l/16 teaspoon cream of tartar
l teaspoon vanilla

Put all of the ingredients except vanilla into top of double boiler. Place over
boiling water and beat for seven minutes, cooking continually. Remove from
fire, add vanilla and beat with spoon until cool or thick enough to hold shape.

Mrs. George McGill
50

Howard 1871

DESSERTS - COOKIES

ALMOND COOKIES

liz pound butter
21,4 cups sifted confectioners' sugar
3 eggs
2 cups all-purpose flour

liz
liz

teaspoon cinnamon
pound almonds
A few drops of almond extract, if
desired

Cream butter and sugar. Add eggs. Sift flour with cinnamon and add
gradually. Mix well before adding finely chopped almonds. Drop by teaspoon
3 inches apart on buttered cookie sheet. If desired, top with candied cherry
or a few slivered almonds before baking.
Makes 6 dozen

Bake 12 minutes

Mrs. Robert De W ald

Vollmer 1837
APPLESAUCE DATE COOKIES

liz

liz cup shortening
1 cup sugar
1 egg
2 cups all-purpose flour
% teaspoon ground cloves
1 teaspoon cinnamon
% teaspoon nutmeg

teaspoon baking powder
1 teaspoon soda
liz teaspoon salt
1 cup thick applesauce
liz cup chopped dates
1 cup nutmeats

Cream thoroughly shortening, sugar and egg. Sift dry ingredients and add
alternately with the applesauce. Fold in dates and nuts. Drop on greased
cookie sheet.
Bake 15 to 20 minutes

Makes 4 dozen

Helen E. Norton
BRANDY SNAPS
l liz tablespoons light corn syrup
3 ounces butter
I cup all-purpose flour
l cup sugar

1 teaspoon ginger
Juice of liz lemon
1 teaspoon grated lemon rind
I teaspoon brandy or vanilla

Heat syrup and butter together, until butter is melted. Add sifted flour,
sugar, ginger and flavorings. Stir until free of lumps- should be like unbeaten
cream. Drop hy teaspoonfuls on 1-(reased sheets. Bake until the surface
is lacy and dry. Roll quickly while hot. Fill with stiffly beaten cream when
cold.
Bake I2 to IS minutes

Mrs. 0. Cedric Rowntree

Makes 18-24

1948
The construction in 1823
of the first aqueduct
brought the Er ie Canal
which had been started
four years earlier, into
the center of town .
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APRICOT BARS

% cup
lf2 cup

l cup brown sugar
2 eggs
lf2 teaspoon vanilla
lf2 cup chopped nutmeats
Confectioners' su gar

dried apricots
butter
% cup sugar
l cup flour

IIJ
lf2

cup flour
teaspoon baking powder
% teaspoon salt

Rinse apricots, cover with water, bring to a boil, simmer 10 minutes. Drain,
cool and chop.
Mix together until crumbly the butter, su gar and l cup of flour. Pack this
mixture into a greased 8 x 8 x 2-inch pan. Bake until li ghtly browned, about
25 minutes, 350 °. Sift together the Y:j cup flour, baking powder and salt.
Gradually beat brown sugar into well b eaten eggs. Add flour mixture. Mix in
vanilla, nutmeats and chopped apricots. Spread over baked layer. Bake 30
minutes, 350°.
Cool in pan, cut in bars and roll in confectioners' sugar.
Makes 32 bars 2 x l-inch

Miss Mura B. Crossett

1860
BUTTERMILK COOKIES

2
l
2
l
I

cups sugar
cup shortening
eggs
cup buttermilk
teaspoon soda, dissolved in buttermilk

1 t easpoon salt
1 teaspoon double-acting baking
powder
3 cu ps all-purpose flour
l cup dates, coconut, nutmeats
or raisins

Mix and drop on greased cookie sheet.
Makes 7-8 dozen

Bake 18-20 minutes

Ruth L. Johnson

1820
BUTTERSCOTCH NUT STARS

l egg
l% cups brown sugar
2 tablespoons cream or top milk
l teaspoon baking powder
lf2 teaspoon vanilla

2 sticks pastry mix
1 egg yolk
1 tablespoon milk
1;2 cup chopped nutmeats

Beat egg. Add su gar, cream, baking powder and vanilla. Mix well. Blend in
pastry mix. Chill 1 hour. RolJ out on li ghtly floured p astry cloth and cut with
star cutter. Place on ungrcased cookie sh eet. Mix egg yolk with milk and
brush over top of cookies. Sprinkle with nutmeats.
Bake 8-10 minutes

Makes 3 dozen

Irene Muntz

Hoefler 1863
CHOCOLATE MACAROONS

2 egg whites
lf2 cup sugar
% teaspoon salt

6-ounce p ackage chocolate chips
%, cup chopped walnuts

Beat egg whites until stiff ; add su gar and salt. Melt the chocolate chips
and add. Fold in walnuts. Drop hy teaspoonful on buttered cookie sheet.
Bake 10 to 12 minutes

Mrs. Frank Horton
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Makes 32 cookies

1947

DESSERTS - COOKIES

CHOCOLATE COOKIES

2 squares chocolate
1;2 cup butter or margarine
I cup brown sugar
I egg
1;2 teaspoon soda
2 tablespoons warm water

I 1;2 cups all-purpose flour
cups milk
I teaspoon vanilla
1;2 teaspoon salt
%. cup nutmcats
1;2 cup seedless raisins

I%

Melt chocolate and butter in double boiler. Remove from heat and add sugar.
When cool, add beaten egg. Dissolve soda in warm water and add. Alternately,
add flour and milk with vanilla. Stir in salt, nutmcats and raisins. Drop
from teaspoon on greased cookie sheet. Remove from pan immediately when
baked.
Makes 5 dozen

Bake 10 to I5 minutes
FROSTING FOR COOKIES
I square chocolate
I teaspoon butter
I tablespoon cream

I egg
Confectioners' sugar

Melt chocolate in howl over hot water. Remove from heat and add butter
and cream. When cool, add egg. Stir in about 11;2 cups confectioners'
sugar. Spread on each cookie.

Ruth VanDeWalle

1860

CAMPBELL- WHITTLESEY ORANGE NUT COOKIES
1;2 cup butter
liJ cup sugar
2 egg yolks
Rind from 1 orange

3 tablespoons orange JUICe
I cup hickory nuts or black
walnut meats
~ cup bread flour

Cream butter and sugar until light. Add unbeaten egg yolks and grated orange
rind. Beat thoroughly. Add orange juice and chopped nutmcats. Beat until
well mixed. Add flour gradually. Drop by t easpoon 3 inches apart on greased
cookie sheet. Spread each cookie flat with knife chilled in icc water, or an ice
cube wrapped in plastic-wrap. Bake. Remove from cookie sheet at once.
Bake 10-I2 minutes.

375°

Makes 3 dozen 3-inch cookies

Th e Society for Preservation of Landmarks in Western New York
In March 1824, a group of actors from A lba ny
presen ted Rochester's first play "How to Di e for
Love " in Chr istophe r's Tavern on State Street.
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NO BAKE CHOCOLATE COOKIES

% pound butter
2 cups sugar
% cup milk
1 6-ounce package chocolate chips

3 cups quick oatmeal
1 cu p coconut
1 teaspoon vanilla
% cup nutmeats

Combine butter, sugar and milk. Heat to boil. R e move from stove.
remaining ingredients. Drop by teaspoonfuls on waxed paper.

Add

Makes about 4 dozen

CHOCOLATE, CHOCOLATE CHIP DROP COOKIES

2 cups all-purpose flour
% teaspoon soda
1 small package chocolate chips
Vanilla

2 squares chocolate
% cup shortening
1 egg
1 cup light brown sugar
112 cup milk

Melt dwcolate and shorten ing together over hot water. Beat egg well and add
sugar. Add milk alternately with flour and soda sifted together. Add chocolate mixture , chocolate chips and vanilla. Drop by spoonfuls on cookie sheet.
Bake 10 minutes

Makes 4 dozen

Mrs. John Seldon

1902

COCONUT-PECAN SQUARES

% cup
% cup

I teaspoon vanilla
Pinch salt
I cup pecans
% cup coconut
2 tablespoons flour

butter
dark brown sugar
1 cup flour
2 eggs
1 cup light brown sugar

Thoroughly hlcnd hutter. brown sugar and flour. Press thi s mixture evenly
into a huttered 8 x 8 x 2-ineh pan. Bake 20 minute>< at 350 °. BPat egg,., light
brown sugar, vanilla and sa lt until thick. Add coarsely choppPd p eca ns and
coconut mixed with flour. Spread ovn hakcd crus t. Continue baking 20
minutes. Sprinkle with confectioners' :mgar. Cut in hars.

Mrs . M. ] . Anderson

1941

DATE STICKS
1
1
1
1

2 eggs
1 cup sugar
2 tablespoons cold water
Salt
1 teaspoon vanilla

cup flour
teaspoon baking powder
cup dates, cut fine
cup nutmeats

Beat eggs very light. Add sugar gradually. Add watcr, salt and vanilla. Fold
in flour sifted with haking p owder , dates and nuts. Spread in buttered 9-inch
square pan. When haked , e ut in hars and roB in confectioners' sugar.
Note: To cut dates, dip knife in water occasionaJly so they will not stick
together.
Bake 30 to 35 minutes

Mrs. Gordon K. Cameron
54
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CREAM CHEESE COOKIES
I egg yolk
I cup all-purpose flour
liz t easpoon baking po wder
% t easpoon salt

If2 cup shortening
3-ouncc package cream ch eese
liz cup sugar
liz teaspoon vanilla

Cream first five in gred ients. Sift dry ingredi ents. Mix thoroughly. Drop on
baking sh eet, half a teaspoon for each cookie. Flatten with moist knife.
Bake IO to I2 minutes

350 °

Makes 3 dozen

Dailey 1803

Miss Ruth H. Dailey
CONGO SQUARES
I liz sti ck s of margarine
I box brown sugar (li ght or dark )
3 eggs
2%. cups all-purpose f1our

2% t easpoon s baking powder
liz t easpoon salt
I 6-ouncc packap:c chocolat e morsels
Nutmeats (optional)

Melt margarine in saucepan ; add all the su gar until wc11 mixed. Cool sli p:ht1y.
Add eggs, one at a time beating well after each add ition. Comhine this mixture
with dry ingredients. This will be quite thick. Add chocolate morsels and
nutmeats, if d esired. Spread in pan 13 x 9 x 2-inch, or two 9-inch layer ca ke pans.
B ak e 25-40 minutes. They should he quite brown.

350°

GINGER COOKIES
I cup sugar
I t easpoon ginger
1fs t easpoon cinnamon
I cup molasses

I t easpoon soda
2 tablespoon s vinegar
1fs t easpoon salt
I egg
3lf2 cups pastry flour

Mix su gar, ginger and cinnamon. Brin" molasses to a boil and add soda.
Add vi nega r, salt and egg and mix well. Ad d fl our. Chill about I hour.
Drop on greased cookie sh eet.
B ake 8-10 minutes

375 °

Mrs. L. T. Steadman

Makes 4If2 dozen

Genung 1821

Colonel Rochester wos president
of the firs t bonk estab lished at
Rochester in 1824 .
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FILLED COOKIES

% cup butter
1 teaspoon cream of tartar
1 egg
1 teaspoon soda
1 teaspoon vanilla or grated orange
3 cups all-purpose flour
rind
% teaspoon salt
% cup milk
1 cup sugar
Sift dry ingredients. Cream sugar, butter, egg and flavoring. Add milk. Add
the dry ingredients to the ereamcd mixture. Chill thoroughly. Roll and cut
into rounds.
FILLING

% cup water
ratsms
% cup sugar
dates
2 teaspoons corn starch
figs (or any dried fruit
desired)
Grind fruit. Combine with remaining ingredients, and cook until thick.
Place a spoonful of filling on each cookie round. Place second round on top,
pinching edges together.
% cup
% cup
% cup

Makes 3 dozen

Bake 10 minutes

1912

Mrs. Florence Casella
FRENCH LACE COOKIES

%
%
%

cup light corn syrup
cup butter
cup brown sugar

I cup all-purpose flour
1 cup nutmeats
1 teaspoon vanilla

Put corn syrup, butter and brown sugar in a sauce pan. Bring to a boil over
direct heat. Remove from heat. Add sifted flour , chopped nutmcats and
vanilla. Stir well. Drop by teaspoon on greased baking sheet. Remove from
pan while still warm.
Makes 24
Bake 8 to IO minutes

Wadsworth 1790

Mrs. Evelyn Wadsworth Symington
GINGER COOKIES

% cup

% teaspoon cloves
brown sugar
liz teaspoon cinnamon
I cup butter
1 teaspoon ginger
1 ((.Up molasses
3% cups all-purpose flour
1 tablespoon soda
% cup water
Cream sugar and shortening. Add molasses. Dissolve soda in water and
add to mixture. Add spices and flour sifted together. Let stand over night
in cool place. Roll out thinly on hoard dusted with flour.
Bake IO minutes

350 °

Makes 4 dozen

Hazen 1870

Mrs. Herman Schnurr
ALL-BRAN ICEBOX COOKIES
1
2
2
3

cup butter
cups brown sugar
eggs
cups all-purpose flour

I teaspoon baking powder
teaspoon salt
1 cup all-bran cereal (not flakes)
1 teaspoon vanilla

%

Cream butter and sugar; add the beaten eggs. Sift dry ingredients and add to
the creamed mixture. Add hran and vanilla. Roll in wax paper and refrigerate for at least two hours. Slice about %-inch thick and bake on ungreased
cookie sheet.
Bake 10 minutes

400 °

Mrs. Eugene B. Bastian
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Makes 5 dozen

Weed 1834
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FAVORITE GINGER COOKIES
1
2
1
2
1
1

%

cup dark molasses
brown su gar
cup
butter or margarine
%
2 teaspoons soda
2% c ups all-purpose flour

% cup

teaspoon salt
t easpoons cinnamon
t easpoon ginger
t easpoons bakin g powder
egg
tablespoon vanilla

H eat molasses , su,:rar and butte r in a small pan over low heat until butter is
m elted. Add soda and cool. Sift together flour, salt, spi ces and baking
powder. Add 1 cup flour to mol asses mixture and beat well. Beat in egg and
vaniBa. Fold in rcmainin~ flour a little at a time. Mix well. Chill thorou ghly.
R oll out on fJ ourc•l hoard to % -inch thickness and c ut in fancy shapes. Place
on heavil y greased baking sh ce l. Do not over brown.
Bake 10. minutes

Makes 8 dozen (small )

Miss Alice Slade

1900

GINGER SPICE COOKIES

% cup

butter
l cup brown su gar
1 beaten egg
% cup molasses
2 % cup s all-purpose flour

2 teaspoons soda
l t easpoon ginger
1 t easpoon cinnamon
lf2 teaspoon cloves
% teaspoon salt

Crea m butter and su gar. Add egg and molasses . Sift together 3 or 4 time
the flour, soda, spi ces and salt. Mix all ingredients together. Roll into ball .
Pla ce on greased coo kie sheet and press down. Cookies may be d ipped m
;.rt·a tmlated sugar, if d esired . ( I dip the bottom of a water glass in su gar to
flatt en the cookie.)
Bake 10 minutes

350°

Makes 4 dozen

Miss Pauline M. Holtz

Kort 1860

ICEBOX COOKIES
1 cu p butter
2 cups brown su gar
2 eggs
3 V:! cups all-purpose flour
l teaspoon salt

1
1
l
1

teaspoon soda
t easpoon cream of tartar
teaspoon vanilla
cup nutmeats

Melt butte r. Add su gar and eggs. Beat well. Sift dry ingredients and add
to ereamrd mixture with vanilla and finc1y chopped nuts. Put into refrigerator
pan which has h ecn lined with waxed paper. Refrigerate until hard. Slice
thin and hake on greased cookie sheet.
B a ke 8 minutes

Mrs. Seward Moot

400 °

1958

In J une 1825 Genera l
La fayet te reached Roches ter by cano l boa t and
received o su mp tuous
we lcome at Christophe r's
Tavern.

57

DESSERTS • COOKIES

OATMEAL ICE BOX COOKIES
l
I
I
2
l

l teaspoon soda
l% cups all-purpose flour
l teaspoon salt
3 cups quick oatmeal
% cup nutmeats, chopped

cup butter
cup white sugar
cup brown sugar
eggs
teaspoon vanilla

Cream butter and sugars; add beaten eggs and vanilla. Sift soda, flour, and
salt; add oatmeal and nutmeats. Shape in two rolls. Place in waxed paper and
chill in refrigerator for several hours. Slice thin.
Bake 10 minutes

350°

Makes 5 dozen

Mrs. Frank Horton

1947

JUMBLES
I
l
4
2

pound butter
pound sugar
teaspoons cinnamon
teaspoons nutmeg

4 eggs
2 pounds (9 cups) unsifted pastry
flour
l glass ( l cup) rose water

Cream butter, add sugar and spices. Add eggs and beat well. Add flour
and rose water alternately; batter is stiff but not dry. Drop on lightly
greased cookie sheet.
Bake 10-12 minutes until edges brown

Makes 6 dozen

Mrs. Sanford ] . Slocum

King 1796

MARMALADE COOKIES

%
l
2
l
3
l

cup margarine
cup sugar
eggs
cup orange marmalade
cups all-purpose flour
teaspoon soda

%_ teaspoon salt

% cup

raisins

% cup nutmeats
% teaspoon orange

extract or

grated rind

Cream thoroughly the margarine, sugar and eggs. Add marmalade and sifted
dry ingredients. Fold in raisins, chopped nutmcats and flavoring. Drop by
teaspoonfuls on greased cookie sheet.
Bake 12-15 minutes

Makes 4 dozen

Mrs. Elizabeth Small

1813

MARY LOIS CARPENTER'S MOLASSES COOKIES
1
1
2
1
1

cup
cup
eggs
cup
cup

shortening (half butter)
sugar
molasses
sour milk

7
2
2
l

cups flour
teaspoons soda
teaspoons ginger
teaspoon salt

Cream shortening, sugar and eggs. Blend in molasses and sour milk. Add dry
ingredients which have been sifted together. Roll out and cut with cookie
cutter. Bake on lightly greased cookie sheet.
Bake 15 minutes

Mrs. Schuyler Baldwin
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Makes 24 large cookies

Late 1700
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SOFT MOLASSES COOKIES
1 cup shortenin~
1 cup )!ranulat<'d su~ar
2 eggs
1 c up molasses
1 cup buttermilk or sour milk
41,4 cups a ll-purpose flour

3 teaspoons soda

1 teaspoon cinnamon
l
l
l
l

teaspoon ~~~~~cr
teaspoon llltfme~
teaspoon ::;all
teaspoon cloves

Cream shorteninl! and SU;!ar. Add C~;!S, molasses and milk. Add remaining
in~redicnts sifted together.
Beat well. Arran;!c by spoonfuls on buttered
cookie slwct. Dou~h may be rcfri~eratcd and baked as needed.
Makes 6 dozen

Bake 12 minutes

Mrs. W. Leistman

1853

MRS. ARTHUR HAMILTON'S COOKIES
] cup huttc r or marl!arine
2 cups SU)!ar
2 ('~~~
I tca ~ poon vanilla

3% cups flour
2 t!'a,;poons haking powder
l cup milk
Currants, coconut or chocolate chips

C r-canr huttN and su;rar. Add <'!!!!S and vanilla. Beat thorOtr;!hly. Add flour
and krkin;r powder· ~ iftcd to;rctl.cr, altc r·nately with milk. Fold in currants,
coconut or· choco late c h ips, as desired.
Bak e 12.15 minutes

Makes

6lf2

dozen

OATMEAL COOKIES
l
1
2
2

cup sugar
c up s hortening
<'ggs
tablespoon s milk

2 c ups pastry flour
1h teaspoon soda
l hcapin~ teaspoon cinnamon
2% cups oatmeal (quick cooking or
regular)

Cr!'am s ugar and shortenin;r. Beat in <'!!)!S and milk. Comhine flour, soda
and cinnamon. Add th e oats and flour mixture. Chill dou~h. Form dough
in orw- ineh ha ll s and flatt!'n with a fork , or roll dough thinly. Bake on
li~htl y )!r·eascd cookie s heet.
Bake 10 minutes

350°

Mrs. Eleanor Dunklcberg

Makes 10 dozen 2-inch cookies.

Dansville 1897
A celebra t ion in October 1825 marked the completion of the
Erie Canal. A fleet of canal boats bearing Governor Clinton
and his party reached Rochester on th e tour of dedication.
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NUT BALLS
1 cup a11-purpose flour

1 sti ck margarine
3 t a hles poons confectione r,.' .-u :rar
1ft c up chopped nut111 e ab

1ft

t t>a;; poon "aJt
1 te aspoon vanilla

Comh in c in !!redient;; thoroudah-. Fonu. with hand s, into ha1ls the size of
m a rhlcs. H~ll in c onfcc tioat ~r/ "U;!at· whil e hot.
Makes 2 dozen

B a ke 8-JO minut es

Curtice 1919

Mrs. A . Gould Hat ch

liz

liz nap shorte ning
Gt·atc d rind of l 01·an:re
1 c np SU;!at·
2 C ~;!"' we ll hc at cn

tc a,.poon soda, dissolved in
tables poon wate r
liz c up marmalade
2 cups aJl-pnrpose flour
liz t e aspoon salt

Crea m the ;; h o rt c nin :r. :r •·a tcd oran :r(' rind and su:rar. Add the e g:rs and
marmalade . M ix well. Add t·cm a inin:r in:rrc d ient ,; . Drop from tip of spoon
on :rr e ascd cooki e s h cl't.
Bake ahout 8 minute"

Makes

3liz

dozen

1927

Mrs. B ergen Rey11old:.

OLD FA SillOl' ED OATMEAL DROP COOKIES
2 cup" roJl e d oats
1 teaspoon soda
2liz cttps all-purpose flour
1 cup raisins or walnuts
1 t f'as poo n vanilla

2 cups b r own s ugar
% c up hutte r
1 egg
1 cup som· milk

Crea n• su!!a r a nd hutt c r. A dd e!!!! and heat in ;-otu· milk. Add rolle d oat ~ .
Sift sod a ' with fl o ur and ad d to' ;11 ixttn·e. Arld rat "m s o r nut~ and vani1l a .
ChiiJ and drop ft·o nt ;; poon on coo kie s he et.
Bake 12 minutes

350 "

Makes 6 dozen

Ruth VanD e Walle

1860
OR:\~GE

SIJUARES

liz
12

I cup flour
l cup oatme al
liz cup c hocolate hit ~
liz cup c hoppe d dat e~
liz eup coconut
liz en p raisins

cnp brown su gar
cnp su gar
l cup margal'ine
2 te asp oons vaniJla
liz te aspoon salt
2 c;r~s
Grate d rind of liz orange

Ct·c am to :reth c t· thorou;rhl y th e f ir;; t 7 in ;Ln ·diPnts. Arld flour a ncl o a tm c ul.
Add your c hoice (o n e o r two I of the <' hol'olatc hit>'. dat e;; . coconut or rai si n ~ .
Bak e 111 9-inc h square huttnl' rl pan. Add topp inl-!. C ut into squa n•s when
cool.
Bak e 40 minutes

350 °

TOPPING

liz
liz
1,4
Co anbinc i nl-!rc d icnts.

Mrs. Clark }. Knapp

60

oranl!c rind ;!rate d
cup onml-!e juice
cup granula tt·d sugar

Bt·in!! to a hoi! a nd pour over hot c ake.

Scharett 182H

DESSERTS - COOKIES

PARTY COOKIES

"'h teaspoon vanilla
1% cups all-purpose
14 teaspoon soda

1 cup hrown su~a r
cup sho rtcninf(
1 egg
2 squares melted chocolate
% cup milk

liz

%

liz

flour

teaspoon salt
teaspoon double-acting !Jaking
powder

Cream su~ar, sho rtenin~ and e!!!!· Add cooled melted chocolate, milk and
vanilla. Add sifted dry in)!redicnts. Drop hy t easpoonfuls on greased cookie
sheet.
Makes 3 dozen

Bake ] 2 min uti's
ICING FOR COOKIES

liz teaspoon vanilla
2 tablespoons hot water

2 cups confectioners' sugar
14 cup melted butter
% teaspoon salt

Combine in!!rcdients and mix until creamy. 'Take out some of the JCilll!
and add 1 or 2 teaspoons of coeoa. Spread white icin~ on cookie, then a hit of
the dark iein!! and top with a maraschino cherry in center.

1854

Mrs. Floyd Feasel
PEANUT BUTTER COOKIES

liz

1 cup light coru syrup
1 cup sugar
l cup peanut butter

teaspoon almond extract
l regular size box of corn flakes

Heat corn syrup and su gar to boil. Remove from heat and add peanut butter
and flavoring. Pour mixture over corn flak es. Combine quickly before mixture
hardens. Drop by teaspoonfuls on waxed paper. Let stand 2 hours before
putting in cookie jar.
Makes about 7 dozen

Mrs. ]ames Clendenin Reddig

St. Luke ' s Church, the oldest
in Rochester, wos completed in
1825 on the site of on ear lier
frame chapel of 1818.

1949

•

-·

SAINT
LUKE'S

•

.

CHURCH
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PEANUT BUTTEI{ S(j UARES

liz
liz

teaspoon soda
teaspoon salt
Yz teaspoon vanilla
l cup all-ptli"JlOSt' flour·
1 cup quick-!'ookiH;.( oat ur eal
lj~

S U;,(Ul'

nrp brown

1;1,

1

Y2

l'ttp uraq!ar11w or· huttf't'
Cll (l

~U;.(a l' , finnl~-

p:H'I·.c d

C;!g

lj 1

cup peanut butter·

C n· au r 11cll the huttt'r 11·ith ~u~: ar" . Rknd in 1' ;.(:!. peanut butt e r. ~oda, salt and
,.,111illa. '\tid flour and oatlltt' al. SptTatl in ;.( r!'a"t'd 13 x 9-inch pan . Bake.
\Vhilc war111 s prinkle with I !'UJI ('hocolatc hit" ~prcad cv(•nly OH'r· the top. Cool.
Bake 20-2;) 111inutes

350°

FROSTING

liz
%

cup si fted conft'ctionet·s' sui!ar
t'UJI peanut hutter
:3 tahle s poou~ evaporatl'tl milk
Dt·izzk over ~quart'~ when coo]

PECA.l'i
1 cup huttcr
-~ tal1l es poon ~

powder!'d ~ u!-!ar
2 cups all-purpose fl our

O~ESCENTS

t(' as poon ,·ani I Ia
cup pee;Hr ~ ( or ot lrcr nut lllt'ah I

CrParn hutll'r and ~ u:!ar. -\dd flo111·. ,-,lllilla and fi11cly choppl'tl nut s.
into c rescen t,.. " ' hiic "till 11·arr11 roll in t'Onfcctioncn• ' SU;,(ar.
Bake 12 minut es

Sha p e

Makes 40

Mrs. B. Wil son Ball f>Y

No rton 1905

PINK\ PPLE COOKIES

liz
liz
liz

I tea spoon van illa
2 cups all-purpose flour
Yz tea spoon doulde-actin~
powd e r
1,4 tt·aspoon salt
% teas poon soda

cup s hortenin g
cup lnown su gar
cup "nf!ar
1 ei!i! well beaten
liz cup cru ,d tcd pineapple

Cream ~lrortenin ;.:. " u ;.:ar·,- and f';.(;.(· Add pirwapple a nd vani lla.
dry inl!n· dient ~ . :\Tix well. Drop on 11n!-!r·ca~Nl cookiP s heet.
Bake 10-15

minute ~

375 °

bakini!

Add ~ ifted

Makes 3 dozen

Mrs. H. A. Maillard

Bridgeland 1873

RECTOR'S HERMITS

112 cup shortening
1112 cups brown sugar
1 teaspoon c innamon

112

teaspoon nutmeg

1,4 teaspoon cloves
Gra te d rind of 1 orange

eggs
tablespoon s ~ou r milk
c ups all-purpose flour
teaspoon soda
1 cup rai sins
Y2 cup nlltllle a t ~

2
2
2
l

Cream s horteni n l!. add S ll ;.(U I", spices and oran;.(C rind. Adtl well heaten egg,.
and milk . A dd flom· ~ ifted with ~o da . Add fruit and nuts. Mix well. Drop
on ;.(t·c asctl eookic s lwd. flatte n sli g htly.
Bake 12 to 15 ntinutcs
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Mak es 5 dozen
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RUSSIA N TEA CAKES
1 cup butter
liz cup confectioners' su gar
2%, cups all-purpose flour

%

teaspoon salt

1 teaspoon vanilla

%

cup finely chopped pecans

Crca111 butter and s n~ar wcU. Sift flour with salt. Add to
ture, workin~ in well with hand s. Blend in vanilla and
halls, one inch in dia111 ete r. Place about 2 llz inch es apart
greased baking sh eet. These should h e light brown , almost
While cookies arc still warm roU in confectioners' su gar.

the creamed mixnuts. Form into
on a very lightly
white when done.
Makes 5 dozen

Bake 14 to 17 minutes

1945

Mrs. Edgar H. McLaughlin

SCRIPTURE BARS

l.
2.
3.
4.

5.
6.
7.
8.

9.

Use 2 Jeremiah Chap. 17, verse ll
1 cup J er emiah Chap. 6, verse 20
1 tablespoon m elted P salm 55, verse 21
% c up (sifted ) 1st Kings Chap. 4, ver se 22
% t easpoon Leviti cus Chap. 2, verse 13
% c up (chopped ) Numbers Chap. 17, verse 8
1 cup (chopped ) Nahum Chap. 3, verse 12
liz t easpoon Gal atians Chap. 5, ve rse 9
1 t easpoon lliquid flavoring ) Numb ers Chap. 17, verse 8

Note : If any verse m e ntions two or more food s, u se the first one mentioned.
Wh en you have found all th e ingredients in the Bihlc r eferences, write th em
out and put them together as follows:
B eat J e re miah 17:11 until li ght , udd Jeremi a h 6:20 and P salm 55:21. Blend
well. Sift dry ingredients togethe r. Add all chopped ingredients and flavoring. Mix well. Bake in shallow cake pan. Cut into bars and roll in Jere miah
6:20.
Bake 25-30 minutes

Makes 24 bars

Elsie ]. Mince

1888

J . R. Bi shop open ed a m useu m of wa x f ig ures on Excha nge St ree t in I 825 .
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SOUR CREAM COOKIES

%

1/;? cup butter or margarine

%

I% cups brown sugar
I egg
1% cups aU-purpose flour
lh teaspoon soda

J.h

%
%

teaspoon salt
cup sour cream
teaspoon vanilla
cup nutmcats
cup raisins

Cream butter, sugar and egg. Sift flour, soda and salt. Add to creamed
mixture. Fold in sour cream, vanilla, nuts and raisins. Drop from teaspoon on
greased cookie sheet.
Makes 4 dozen

Bake I2 minutes

1860

Ruth V anDeW aUe

SUGAR COOKIES

1 cup butter

1 teaspoon soda
1 teaspoon salt

1%

cups of sugar
1 egg
1 cup sour cream (not commercial)
Flavoring:

5 cups of flour

Choice of grated orange peel, with some juice, % cup finely
chopped coconut, caraway seeds, almond extract, lemon, vanilla.

Cream butter, sugar and egg. Add remaining ingredients. Roll thin and cut
with cookie cutter. Sprinkle sugar on top. They keep well in covered tin.
Bake about 12 minutes

Makes 7 dozen

Mrs. Elizabeth Gay Agnew

1810

SUGAR COOKIES
I teaspoon soda
I teaspoon salt
1 teaspoon nutmeg
% cup sour milk

I cup sugar
I cup shortening

I egg
4 cups all-purpose flour

Cream sugar, shortening and egg. Sift dry ingredients and add alternately with
the sour milk. Chill dough thoroughly several hours. Roll fairly thin,
sprinkle with sugar and bake on greased cookie sheet. These make delicious
Christmas cookies when frosted and decorated.
Bake 6-8 minu.t cs

375 °

Makes 3 dozen

Mrs. Eleanor Dunkleberg

Dansville 1818

BROWN SUGAR RAISIN COOKIES

l cup dark brown sugar
shortening
I egg
1% cups all-purpose flour
% teaspoon soda, dissolved in 1,4 cup
water

% cup

1 teaspoon vanilla

% teaspoon lemon extract
liz teaspoon salt
% cup seedless raisi ns
(softened)

Mix and drop by spoonfuls on greased cookie sheet.
Pat with floured fingers into thin rounds.
Bake 9 minutes

Makes 16 (large)

Mrs. S. S. Bullen

Remington 1827
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CONFECTIONERS' SUGAR COOKIES

1,6 pound butter

JA teaspoon salt
I teaspoon vanil1a
liz or % cup nutm cats

lh

cup confectioners' sugar
2JA cups all-purpose flour

Cream butter and sugar. Add flour , salt, vanilla and nutmeats. Roll lwtween
hand s (I l!encrally make them about the length of my small finger). Wh en
cool, roll in c onf ectioner~ ' sugar.
Bake I2 to I5 minutes

Makes 5 dozen

Mrs. P. Mellen

SOFT SUGAR COOKIES

liz

cup butter
I cup sugar
% teaspoon salt
lh teaspoon soda
% teaspoon nutmeg
liz teaspoon vanilla

I
2
2
2
I

teaspoon lemon rind
tablespoons milk
eggs
cups all-purpose flour
t easpoon double-acting baking
powder

Cream hutter and su gar. Add salt, soda, nutmeg, vanilla and grated lemon
rind. Add milk and eggs. Mix and add flour sifted with baking powder.
Drop from teaspoon on greased cookie sheet. Flatten slightly with bottom of
glass covered with damp cloth. Sprinkle generously with sugar, or dip in
sugar while stil1 warm.
Bake 12 minutes

Makes 3 dozen

Mrs. George W. Fisher

EASY SUGARLESS AND F ATLESS COOKIES
I can sweet cond en sed milk
4 tablespoons cocoa

I cup nutmeats
I Yz cups bran or corn flakes

Mix all toge ther, and drop on greased cookie sheet.
Bake IO to 12 minutes

Miss Grace V. Dailey

Makes 3 dozen

Cole 1906

The Roc hester Da ily Advertiser ( 1826 ) wa s the f irst dai ly paper we st of the Hudson.

65

DESSERTS - COOKIES - PIES

3 DECKER COOKIES

liz

%

cup moist coconut
I liz cups hrown su gar
% teaspoon haking powder
I cup nutmeats

cu p butte r·
] cup flour
2 c~gs
liz teaspoon salt
2 tahlc ~s poon s flour

Blend hutt c r and flour. Spread evenly in 9 x I2-in ch pan. Bake IO to I2
minutes at 375 o .
Bea t eggs and add remaining ingredi e nts. Spread over hakcd mixture. Cont in ue
haking 20 minutes. Cool in pan. Frost.
FROSTING
Cream 2 tahlcspoon s butter , I liz cups confectioners' su gar, 2 tablespoons orange
juice, l teaspoon vanill a. Spread over top of haked cookies.
Makes 30 bars

Mrs . ClarcnCf' W. Wl'bber

Gorton 1795

WHEA TIE COOKIES
l
l
l
2
2
2

2% cups all-p urpose flour
l teaspoon soda
liz t easpoon double-actin g baking
powder
liz teaspoon salt
liz teaspoon vanilla

cup shortening
cup brown su gar
cup su gar
eggs
e up" moi st eoeonut
cnps wheat flake cereal

Cr·cam ~ lror· t c ning atHl sugar. Add hcatcn eggs. Add coconut and cereal. Add
flour· ~ifte d wi th socia. hakin g powd er and sa lt. Add vanilla and mix well.
Dr·op by tea ~ poonful s on un ~ rca Ecd cookiP sheet.
Bake 6 to 8 minut es

375 °

Makes 3 dozen

.Mrs. Warr en W . Beck

Quinby 1834

PLAIN PAS TRY

% cup shortening
4 to 5 tablespoons Ice water

2 cups all-purpose flour
l teaspoon salt

Combine flour and salt in a bowl. Cut in shortening with pastry blender until
mixture resembles coarse corn meal. (Or cut in half of shortening thoroughly;
cut in remainin g sh ortening, leaving the particles the size of tiny peas.)
Sprinkle wate r over the mixture Ly t easpoonfuls, stirring lightly with a fork.
Form into a ball. Let stand a few minutes before rolling. Makes a 2-crust
pie or I2 tart shells.
Variation
Nut Pastry: Blend liz cup finely chopped nutmeats into flour and shortening
mixture. Add water and proceed as above. Use for pie or tart
shells.
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CRUMB PIE CRUSTS
Graham Cracker Crust
llf2 cups graham cracker crumbs

6 tablespoons melted butter

% cup

sugar
Chocolate, Ginger or Vanilla Wafer Crust

1%

cups wafer crumbs

5 tablespoons melted butter
Sugar, if desired
Gingersnap Crumb Crust
~ cup sugar

l cup crushed gingersnaps
l teaspoon cinnamon
Yz teaspoon nutmeg

% cup

melted butter

Chocolate Nut Crumb Crust
llf2 cups chocolate cookie crumbs
brown suf!:ar
finely chopped pecans

% cup
liJ cup

Vs teaspoon nutmeg
lf2 cup melted butter

Roll cookies between sheets of waxed paper or use electric blender. Combine
crumbs, melted butter, and sugar. Pat firmly into buttered 9-inch pie plate.
R eserve % cup for top of pic, if desired. Chill l hour or bake.
Bake 8 minutes

375 °
Almond Shell

llf2 cups ground blanched almonds

3 tablespoons sugar
Combine almonds and sugar. Press firmly into buttered 9-inch pie plate. Brown
at 350 °. Chill.

Dr. Levi Ward organized the
Franklin Institute in 1826, on
early predecessor of the Roch ester Institute of Techno logy.
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ANGEL PIE

% teaspoon

salt

4 egg whites
I cup sugar

~ teaspoon cream of tartar

Add salt and cream of tartar to egg whites. Beat until stiff but not dry.
Gradually beat in sugar. Spread in a 9-inch buttered pie plate, building up the
sides.
Bake 20 minutes

275 ° ; 40 minutes more

Cool meringue she1l and fill with one of the following:
Orange - Lemon
2 tablespoons orange JUICe
I pint heavy cream

4 egg yolks
lf2 cup sugar
2 tablespoons lemon juice

Beat eggs. Add n ext three ingredients. Cook and stir in double boiler until
thick. Cool. Whip cream and spread half in shell. Pour in the orange-lemon
mixture and spread remaining whipped cream on top.
Apricot
No. 2 can apricots
I cup heavy cream

Coconut

Drain and puree apricots to make I cup.
Spread in shell. Top with coconut.

Whip cream and fold in apricots.

Raspberry
I package raspberry-flavored gelatin
I cup hot water
I tablespoon lemon juice

I pint vanilla ice cream
Fresh raspberries for top

Dissolve gelatin in hot water. Add lemon juice. Chill until partially set.
Beat in ice cream with electric mixer. Turn into shell. Chill. Garnish with
raspberries.
Pistachio
I package lime-flavored gelatin
I cup hot water

1 pint pistachio Icc cream

Follow directions for Raspberry filling.
Coffee
I pint heavy cream
~ cup confectioners' sugar
Whip cream.

2 tablespoons insta:Qt coffee

Fold in sugar and coffee.

Spread in pie shell.

Chill.

BOILED CIDER PIE
I cup hot water
2~b~ci~

%

cup sugar

3 tablespoons cornstarch
1~

2 tablespoons sugar

Place hot water, cider and sugar in top of double boiler. Add cornstarch
moistened with a little cold water. Cook and stir until thickened. Add beaten
egg yolk; cook 3 minutes longer. Cool slightly before pouring into baked pie
shell. Make meringue of egg white and sugar. Brown lightly.
Note: To make boiled cider, cook fresh sweet cider slowly until it is the consistency of syrup. Will keep if canned while boiling hot.

Mrs. Bert Van Zant
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UNBAKED CHOCOLATE PIE

%

cu p butter or margarine
llfR cup sugar
l liz ounces m elted chocolate

1 teaspoon vanilla
3 eggs
1 baked pie crust

Cream butter and su gar. Blend in chocolate and vanilla. Add eggs 1 at a time,
heating well after each addition. Pour into baked sh ell. Chill.

Mrs. Frank E. Ward

1917
CHOCOLATE MARSHMALLOW PIE

l envelop e unflavored gelatin
I~ cup cold w ater
liz cup water
l teaspoon instant coffee
2 squares unsweetened chocolate
3 egg yolks

liz

cup sugar
teaspoon salt
1 t easpoon vanilla
3 egg whites
liz cup sugar
1 cup tiny marshmallows
liz cup h eavy cream (optional )

%

Soften gelatin in cold water. Combine water , coffee and chocolate. Blend over
low heat. R emove from heat; add softened gelatin, stirring until dissolved.
Beat egg yolks until thick; gradually beat in liz cup sugar. Add salt and vanilla.
Gradually stir in chocolate mixture. Chill until partially set. Beat egg whites
stiff but not dry. B eat in remainin g su ga r. Fold into chocolate mixture.
Fold in marshmallows. Pile into your favorite crust. Excellent in nut crumb
crust. Chill until firm. Serve with whipped cream, if d esired.
Serves 6-8

Mrs. Charles S. Bushnell, Jr.

1914
EGGNOG PIE

3 egg yolks
6 tablespoons sugar
% teaspoon salt
6 tablespoons hot water
2 teaspoons gelatin
2 ta blespoons cold water

3 egg whites
6 tablespoons su gar
% t easpoon nutmeg
l teaspoon rum flavoring
Whipped cream
Candied fruit

Beat egg yolks sli ghtly. Add su gar, salt and hot water. Cook over hot water
until mixture coats spoon. Soften gelatin in cold water and di ssolve in hot mixture. Chill until mixture congeals. Beat egg whites stiff. Add su gar and
nutmeg. Fold into cold mixture . Add flavoring and pour into baked pie shell.
Chill. Before serving spread with layer of unsweet ened whippe d cream and
garnish with chopped candied fruit, which has been sprinkled with rum flavoring, if desired.

Mrs. Ronald C. Hands

Allen 1880

....

In 1826 th e vi llage built a publ ic market out ove r th e
river ot t he n .w. corner of Mai n St. br idge, and buildings soon lined the northern side of the br idge all
the way ac ross, giving Roche ste r a uni q ue landmark.
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FRESH FRUIT PIE
Seasoning, see Variations
1 tablespoon butter or margarine

4 cups fresh fruit
11,4 cups sugar , as desired
Thickenin g, see Variations

Mix su gar , thi ckening, and seasonin g and combine with fruit. Arrange fruit
in 9-inch pastry lin ed pie pan. Cover with top cru st, tuck top pastry unde r ed ge
of bottom crust, press down firmly and flute to make an upstanding ed ge.
Bake 15 minutes

35-40 minutes

375 °

VARIATIONS
Apple pie
Use 1 tablespoon flour and
sugar.

%

teaspoon nutmeg or cmnamon.

Combine with

Berry pie
Use 2 to 3 tabl espoons cornstarc h or granulated tapioca or 3 to 4
flour. Combine with sugar.

tabl espoo n ~

Cherry pie
Use 2 to 3 tabl espoon s cornstarch or gr anulated tapioca or 3 to 4 tablespoon;;
flour and % teaspoon cinnamon or % teaspoon almond extract. Combine with
sugar.
Rhubarb pie
Use

% cup

flour and grated rind of 1 lemon or 1 orange. Combine with su ga r.

GRASSHOPPER PIE
2 tablespoons butter
14 crushed chocolate cooki es
24 marshmallows
% c up milk

4 t ables poon s creme de menthe
syrup
2 tablespoons white creme de cocoa
syrup
1 cu p h eavy cream , whipped

Melt butter and st ir into coo kie crumhs. Press into 8-inclt pi c pan , reserving
a few crumbs for top. Melt marshmallows in milk in d oubl e boiler. CooL Add
fl avorinl!s an d fold in w hipped cream. Pour into coo ki e sh ell and top with
crumbs. Freeze for several hours.

Mrs. }. E. Fogg

Smith 1860

GRASSHOPPER PIE
14 chocolate cookies with cream
centers
20 large marshmallows

%

cup milk
cup crem e de m cnthe syrup
1 package d esse rt topping mix

VJ

Crush cookies and press crumbs into buttered pie plate; reserve a few for top
of pie. Melt marshmallows in milk in double boiler. Cool. Add flavorin g.
Prepare dessert topping mix according to directions on box. Fold into m arshma1low mixture. Fill pie shell and top with crumbs. R efri gerate at least 48
hours before servin g.
Makes 9-inch pi c

Mrs. Franklin Weller
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ICE CREAM PIE
1 jar of marshmallow creme
3 tablespoons melted butter

Iliz cups crisp rice cereal
Sweet chocolate for topping

Mix marshmallow creme with melted butter in double boiler. Add rice cereal.
Press firmly in pie plate or refrigerator dish and chill. Fill shell with soft
ice cream. Cover entire pie with grated sweet chocolate.

Mrs. R. Heidenreich

Blaesi 1853
LEMON CHIFFON PIE

1 tablespoon gelatin
% cup water
4 egg yolks
liz cup sugar
liz cup lemon juice
4 egg whites

liz cup sugar
1 teaspoon grated lemon rind
% teaspoon salt
I 9-inch baked pic shell
Sweetened whipped cream

Soften i!Clatin in cold water. Beat ci!g yolks until thick; add liz cup sugar and
lemon juice. Beat until fluffy. Cook over hot water until mixture thickens.
Add softened gelatin and dissolve. Chill until partially set. Beat egg whites
unt il stiff; add sugar gradually. Add grated rind and salt. Fold in the lemon
mixture. Pour into a baked pie shell. Chill. Spread with whipped cream.
VARIATIONS
Lime Chiffon Pie
Use liz cup lime juice and 1 teaspoon grated lime rind m place of lemon in
above recipe.
Orange Chiffon Pie
Usc liz cup orange juice and 1 teaspoon grated orange rind in place of lemon in
recipe above. Add 2 tablespoons lemon juice.
Peach Chiffon Pie
Use % cup orange juice in place of water. Use only I tablespoon lemon juice
and add 1% cups crushed peaches in recipe above.

Th e f irst Hi g h Schoo l wa s built in 1828 on th e s ite of th e present Midtown Tower.
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LEMON PIE
3 egg yolks
I egg
lf3 cup lemon JUICe
I teaspoon grated lemon rind
I tablespoon butter

I cup sugar
3 tablespoons cornstarch
Ys teaspoon salt
I% cups milk

Mix sup:ar with cornstarch and salt in top of double boiler. Add milk gradually.
Cook until mixture thickens. Slowly stit· hot mixture into beaten eggs and
return to double boiler. Cook 2 minutes lon~er and add lemon juice, rind and
butter. Cool s li~htly and pour into 9-inch baked pic shell. Top with following
meringue:
Juice of I,6 lemon

3 cgp: whites
% cup s uperfine sugar

B eat c:z:z whites until foam y. Add lemon juice. Add sugar gradualJy, continuin g to heat until whites hold peaks. Spread on lemon filling. Bake until
golden.
Bake 12-I5 minutes

350 °

Mrs. H erman Schnurr

Hagen 1870
LEMON ICEBOX PIE
Juice and rind of 2 lemons
I can condensed milk

9-inch vanilla-wafer crust
2 egg yolks

Beat egg yolks. Stir in lemon juice, rind and condensed milk.
crumb crust and add topping.

Pour into

Topping

Ys

2 egg whites
5 tablespoons water
% cup white corn syru p

%

%

teaspoon salt
teaspoon cream of tartar
cup sugar

Beat egg whites. Combine rcmammg ingredients in sa uce pan. Bring to
rolling boil and cook 30 ~cco nd s. Pour hot syrup mixture slowly over egg
whites, bcatin~ constantly. When thoroughly beaten and cool, pour over filling
of pie. Chill for several hours.

Mrs. A. Clyde Roller

1962
MACAROON PIE

14 saltines, rolled

I teaspoon almond extract
Salt
3 egg whites, beaten stiff
Whipped cream or ice cream

l cup sugar
I4 dates, cut up
lh cup chopped nuts
1,4 teaspoon haking powder

Mix weB all th e ingredi ents except egg whites. Fold in egg whites.
a well butte red tin. Serve with whipped cream or icc cream.
Bake 20-30 minutes

Bake in

350 °

Mrs. Charles R . Fordyce

1929
PECAN PIE

I cup broken pecan meats
I cup da rk corn syr up
3 eggs be aten

I,6 teaspoon salt
I teaspoon vanilla

I,6 cup sugar

Mix all ingredients. Pour into unbaked pic shell.
Bake 40-50 minutes

Mrs. A. Gould Hatch
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PECAN PIE
l tablespoon butter
l teaspoon vanilla
% cup crushed pecans

l cup dark corn syrup

112 cup sugar
3 eggs

Heat syrup and su gar until dissolved. Beat eggs and add butter and vanilla.
Add to syrup and sugar mixture. Add p ecans. Pour into one crust unbaked
pie shell.
Bake 40 minutes

425°

1924

Mrs. Samuel L. Russell

PEACH PIE
l cup sugar
% teaspoon vanilla
1 unbaked pie shell

4 or 5 peaches
l cup h eavy cream
3 tablespoons flour
Place sliced peaches in pie shell.
over peach es.
Bake 10 minutes

Mix cream, flour, sugar and vanilla and pour

40 minutes

Serves 6-8

Mrs. B. R. Wetenhall

Summelink 1860

PEACH PARFAIT PIE

3112 cu ps sliced peaches,
fresh or frozen
l package le mon-flavored gel a tin
112 cup cold water

1 pint vanilla or p each ice cream
l 9-inch baked pastry shell
112 cup heavy cream, whipped

Add % cup of sugar to fresh peaches; let stand 20 minutes. Frozen p eaches
need no sugar. Drain peaches, r eser ving syrup ; add water to syrup to make 1
cup. Heat liquid, add gelatin and stir until di ssolved . Add cold water. Cut
icc cream in pieces and add to hot liquid. Blend. Chill until partially congealed. Fold in peaches. Pour into pastry sh ell. Chill at least 1 hour. Garnish
with whipped cr eam and p each slices.

The ho rse trough a t the Four Corners was removed
in 1828 t o make roo m for the Eagle Hotel.
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ORANGE GLACE PIE
3 cups orange sections
( 6 to 8 large oranges)
% cup sugar
2lf2 tablespoons cornstarch

Orange JUICe
% teaspoon grated orange peel
I 9-inch ginger-wafer crust
lf2 cup heavy cream, whipped

Sprinkle orange sections with lf2 cup sugar. Le t st and I hour. Drain. Add
more orange juice to liquid to make I cup. Combine remainin g sugar and
cornstarch. Add orange juice and peel. Cook, stirrin g constantly until thick
and clear. Cool to room te mperature. Spread a thin layer of glaze evenly on
bottom of cooled crust. Arrange 2 cups drained, sweetened orange sections in
crust. Spread glaze evenly over oranges. Arrange remaining orange sections
in a spiral around edge of pie. Chill. Pile whipped cream in center.

PIE DESSERT
II ounces cream cheese
2 eggs
lf2 t easpoon vanilla
2 cups sugar

I lf2 cups sour cream
6 tablespoons sugar
I 9-inch graham cracker crust

Blend cream cheese, eggs and vanilla in electric mixer. Add sugar gradually.
Pour mixture into graham cracker crumb crust. B ake 20 minutes at 350°.
Blend sour cream and sugar. Spread evenly over baked pie. Turn off oven.
R eturn pie to oven for 4 minutes. Cool slightly. Chill about 3 hours.
Serve plain or garnished with strawberries or pineapple.

Mrs. E. Rickon

PIEPLANT PIE
I
2
I
I

cup pieplant
egg yolks
cup sugar
tablespoon flour

Pinch of salt
I cup milk
2 egg whites
4 tablespoons sugar

Slice picplant thin. B eat egg yolks slightly. Stir in sugar mixed with flour and
salt. Add milk and pi cpl ant. Pour into 8-inch unbaked crust.
Bake IO minutes

450 ° ;

45 minutes

Beat egg whites stiff but not dry.
meringue on top of baked pic.

Beat in 4 tablespoons of sugar.

Bake I2-I5 minutes until brown

350°

Spread

1811

Mrs. William Wooden

PUMPKIN PIE
lf2 teaspoon salt
lf2 teaspoon ginger
I teaspoon cinnamon

Ilf2 cups canned pumpkin
I cup sugar
2 cups milk
I egg
Mix ingredients thoroughly.

Pour into your favorite pastry shell.

Bake IO minutes

40-60 minutes

450 ° ;

Mrs. Howard Van R ensslaer Palmer
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Makes 9-inch pic

1846
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CHIFFON PUMPKIN PIE
I teaspoon cinnamon
% cup milk
I envelope unflavored gelatin
~ cup water
4 egg whites
% cup su gar

4 egg yolks
I% cups canned pumpkin
% cup su gar
% teaspoon salt
% te aspoon ginger
lh te aspoon nutmeg

Mix first eight in ~rc di cnts. Cook in double boiler until thick . Add gelatin
whic h has b een so ft en ed in cold wate r . Chill until mixture begins to set. Beat
egg whites stiff hut not dry. Beat in su gar. Fold into pumpkin mixture. Pile into your favorite cru st. Excelle nt in gin ger snap crumb crust. Chill.
Serves 6-8
RHUBARB BUTTERSCOTCH PIE
P astry fo r one crust 8-inch pie
3 cups ch opped fres h rhubarb
1;2 c up li ght b rown su gar, p acked
3 tablespoons flour

3 tablespoons h eavy cream
Pinch of salt
2 eggs, beaten

L in e pi c plate with pastry and fill with chopped rhubarb. Comb ine remaining
ingredi e nts; spread over rhubarh. B ak e. Serve with sweeten ed whipped
cr eam.
Bake 10 minutes

450 ° ;

20-25 minutes

Mrs. Lucien fl. Coerse

Stokes 1958
BANBURY TARTS

I c up seedless ra~ s m s, c hopped
~ po und cit ron, ch opped
l cup sugar
I cup water

I egg
Jui ce and rind of I lemon
J nice and rind of I orange
2 tablespoons flour

Combine the ah ovc in gredi ents. Cook slowly until thick. Make day before
us in ~. Cut 4-inc h round s of your f avorite pastry. Put a tablespoon of filling
on one hal f o f each ci rcle. Moi st en e d ges of cru st with cold water ; fold over
and press ed ges togeth e r li ghtly with fork. Cut two slits in top to vent steam.
B a ke 20 minu tes

Makes 12 tarts

Mrs. Law rence Meulendyke

Wedle 1838

Abe la rd Reynold s bu ilt h is orig inal Arcade in 18 2 8 , enc losi ng
a n inte ri o r shopping COIJrt, the
a n tecede nt of Midtown Plaza .

..
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AUNT MARTHA'S TARTS

% cup boilin g water
I cup l ard
3 cups sifted all-purpose flour

I t easpoon baking powder
t easpoon salt

%

Slowly po ur hoilin g wate r over lard ; stir until well blend ed. Set asid e to cool.
Sift fl o ur, b a kin g p owder and salt together. Add to lard and water. Mix until
blend ed. Chill. R oll o ut p astry and cut out t art sh ells, using 4-inch cutter.
Shape insid e sh all o w muffin tins, prick well with fork and r efri gerate for at
least one hour b efore b aking.
Filling
2 t ablespoons butter
2 cu ps brown su gar
% t easpoon salt
% t easpoon cinnamon

2 eggs
% cup ra1sms
% cup walnuts

Mix melted butter , hrown su ga r , salt a nd cinnamon. Add the b eaten eggs and
r aisins. Fill unb ak ed tart sh ells % full. Sprinkle chopped nut meats over the
top. Ser ve with whipped cr eam , if desired.
Bake 25 minutes

Makes I6

Miss Loret Baker

Sheil 1870
CURRANT TARTS

I
I
3
l

plain pastry recipe
cup dried currants
t ablesp oons butter
cup li ght brown su gar

I egg
% cup chopped nutmeats
% t easpoon vanilla

R oll out pastry; cut with l aq rc cook ie cutter and line t iny muffin tins. Wash
currants in warm wa te r and drain . Cream butter and sugar. B eat in egg.
Add r emainin g in gr·cd icnts a nd beat until b ub bles form . Fill unbaked tart
sh ells with nr.ixture. Bake until ed ges of pastry are brown.
Bake 14-18 minutes

400 °

Mrs. John C. Mitchell

1920

GLAZED STRAWBERRY TARTS
1 quart fres h strawh c rrics,
was h ed and hulled
l cup wat er
1 cup su gar

21;2 t ablespoons cornstarch
% t easpoon salt
I tablespoon butter
6 baked t art shells

Crush l cup stra wbe rri es; add wa ter and cook until soft. Strain. Mix su gar,
cornstarch and salt ; add to j uice and brin g to b oiling point. Cook until clear
and add butter . A rra n ge whole fresh b erri es in t art sh ells and spoon hot glaze
over th e fruit , b ein g careful to coat it all. Cool. Serve garnished with sweeten ed w hipped cr eam. If desir ed , a l ayer of cr eam fillin g may b e put in the tart
sh ells before adding the strawberries and glaze.

TAFFY TARTS
l
l
l
1

pl ain p astry r ecipe
egg well beaten
cup brown su gar
t easpoon vanilla

2 tablespoons melted butter
l tablespoon milk
% cup nutmeats, coarsely chopped

Make plain pastry, and fit into 6 t art pans or large muffin pans. Mix remaining
ingr edients. Divide into the pans.
Bake about 15 minutes
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FRIED PIES

'l3

cup cold water
I cup fruit for filling
Sugar to taste

2 cups all-purpose flour
I teaspoon salt
% cup shortening

Prepare pastry dou gh. Roll out on floured board to Ys -inch thickness. Cut
with a large cooki e cutter, ahout 4 inches in diamet er . On each round place
1% t ablespoons thick , sweet en ed , mash ed fruit- peaches, prunes, apricots or
applesau ce. Moisten the ed ges with cold water, fold to m ak e semi-circle, and
press ed ges togeth e r. Fry in deep fat 370 ° until golden brown. Put on paper
towels or brown paper. Shake confectioners' su gar over them.

Mrs. Walter Guldenschuh

1958

MINCEMEAT
Beef chuck or neck
2 quarts sweet cider
Suet
Raisins
Apples
2 tablespoons cinnamon

l tablespoon nutmeg
cloves
% tablespoon allspice
l jar gr ap e or currant j elly
I j ar m armalade
Salt

% tablespoon

Simmer beef slowly. R emove from JUICe and le t stand over night. Boil cider
until r educed to one quart. Chop, do not gr ind, suet, raisins, apples and m eat.
Usc proportion of l bowl of m eat to l bowl each of raisins and suet and 3 howls
apples. Add boiled cider, and r emaining ingredients. Mix well and cook until
su et is cooked. Seal in jars while hot.

The Athenaeum {cultural society) opened the f irst farge
library in Rochester in 1829.
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ALMOND SQUARES
3 egg whites
liz teaspoon vanilla
% pound macaroons
liz cup heavy cream, whipped
10 maraschino cherries

1 tablespoon gelatin
liz cup cold water
liz cup boiling water
liz cup sugar
Pinch of salt

Soak gelatin in cold water. Dissolve in boiling water. Add sugar and salt.
Chill. When partly congealed, add egg whites and vanilla. Beat until thick.
Pour into flat pan to set. Place macaroons in slow oven to dry. Crumble.
Cut pudding into squares and roll in crumbs. Serve with whipped cream and
cherry garnish.
Serves 10

1862

Alice Stewart Culver
EMERALD CHERRY CAKE
ST. PATRICK'S
4 eggs
l cup green Maraschino cherry syrup
liz cup lemon juice
1 quart milk
liz cup sugar

% cup cornstarch
2 tablespoons unflavored gelatin
liz cup green Maraschino cherries
1 package ( 16 halves ) lady fingers
1 cup heavy cream

Beat eggs. Add cherry syrup, lemon juice and milk. Add this gradually to a
mixture of the sugar, cornstarch and gelatin. Heat to boiling over low heat,
stirring constantly. Chill until slightly thickened. Fold in chopped cherries.
Arrange lady finger halves around sides of 8-inch spring-form pan. Fill with
cherry mixture. Chill until firm. Unmold. Serve with whipped cream
garnished with green cherries.

Norton 1905

Mrs. B. Wilson Battey
PRISM PARTY CAKE
Part I.

3 packages flavored gelatin (different flavors and colors) . Mix each one
separately. To each package add 1 cup boiling water; stir until dissolved.
Add liz cup cold water. Pour into three separate flat pans. Chill until set.
Part 2.
l package lemon-flavored gelatin
liz cup cold water
1 pint heavy cream

l cup pineapple juice
liz cup sugar

Combine pineapple juice and sugar. Bring to boil and add gelatin; stir until
dissolved. Add cold water. Cool until partially congealed; beat until light.
Fold in whipped cream.
Part 3.
When the pans of gelatin in Part I are set, cut the gelatin into liz-inch squares.
Loosen carefully and fold squares into Part 2 mixture.
Part 4.

%

cup butter

10 graham crackers

Melt butter. Add crushed graham crackers. Put mixture in the bottom (only)
of a large buttered tube pan with removable bottom. Pour in the combined
mixtures. Chill until firm.
Serves 12

Mrs. Dudley E. Clunies
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COFFEE JELLY
4 tablespoons gelatin
'l2 cup cold water
2 cups boiling water

2 cups sugar
4 cups strong coffee
l cup cream. whipped

Soak gelatin in cold water. Dissolve in boiling water. Add sugar and coffee.
Strain. Pour into pan or serving dishes until set. Serve with whipped cream.

Mrs. Lee Feenaughty

Bristol 1837

LEMON CREAM
l
2
2
4

l cup plus l tablespoon sugar
cup lemon juice
l teaspoon grated lemon rind
l tablespoon sugar
Whipped cream

envelope gelatin
tablespoons cold water
tablespoons boiling water
eggs

'l2

Soak gelatin in cold water. Dissolve in boiling water. Beat yolks and slowly
add l cup plus l tablespoon SUI-(ar. Add lemon juice and rind ; add to gelatin
mixture. Mix well. Refrigerate until set. B eat egg whites stiff and add l
tablespoon sugar. Fold into gelatin mixture. Serve with whipped cream.
Serves 8

Mrs. Rochester H. Rogers

1818

LIME FLUFF
l 9-ounce can crushed pineapple
Water

l package lime-flavored gelatin
l cup skim milk

Drain pineapple. Add water to juice to make l cup. Heat liquid and dissolve
gelatin. Chill until sli ghtly thickened. Beat until flufl'y. Add milk gradually,
continuing to beat. Fold in pineapple. Pour into one-quart mold. Chill.
Serves 6

Mrs. Karl H. Hubbard

Palmatier 1873

Sam Patch mode his fatal leap over the Genesee
falls on Friday, the 13th of November 1829.
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APRICOT ICE
1 No. 2 can apricot halves
3 tablespoons lemon juice
16 large marshmallows

Whipped cream
Green cherries

H eat apricots and juice to boilin g point. Mash apri cots and add lemon juice
and marshmallows. Beat until smooth. Pour into r efrigerator tray and freeze
without stirring. Top with whipped cream and green cherry.

Mrs. Carey Brown

1930
FRESH MINT SHERBET

I2 spri gs mint
I cup boiling water
I tablespoon cornstarch
I cup water

Pinch of salt
3 egg whites
1 cup sugar
6 tablespoons lemon JUICe
Green vegetable coloring

Pour boiling water over mint. Cover and let stand until cold. Mix cornstarch
with cold water a nd b o il 5 m inutes. Cool. Add sul!a r and lemon juice to
stiffly b eaten egg whites. Add cornstarch mixture and strained mint liquid.
Tint lightly with a little gr een coloring. Pour into r efri gerator tray. When
half-frozen beat thoroughly and r eturn to freezing unit. Freeze until firm.

Mrs. W. S. Thomas

1946
UNCLE'S ICE CREAM

1 tablespoon plain gelatin
4 cups milk
2 tablespoons water
2 c ups sugar
2 t ahl espoons cornstarch
1 quart heavy cream
liJ cup wate r
H eat milk and su gar in double boiler. When hot, add cornstarch mixed with
% cup water. Cook and stir until sli ghtly thick e ned. Soften gelatin in 2
tablespoons water and stir into hot mixture. Cool. Add cream. Freeze in
hand-crank freezer.
Makes 3 quarts

1956

Mrs. Robert R. France
AUNT LOUISE'S APPLE ROLL

6 apples
4 teaspoons double-acting bakin~
I 112 cups su gar
powder
4 t ablespoons shortening
2 cups water
% cup milk
2 cups all-purpose flour
112 teaspoon salt
Cinnamon
2 t a blespoons su gar
Butter
Chop apples. Mix I % cups su gar a nd wate r in b aking dish on top of stove
and brin g to a boil. Whil e syrup is cookin g, sift flour , salt, 2 t ablespoons su gar
and baking powde r togeth er. Cut in shortenin g and add milk. Roll 112-inch
thick. Spre ad dou gh with a pples and sprinkle with cinnamon and sugar.
Roll, as for jelly roll a nd cut into sli ces. Drop into the hot syrup; dot each
sli ce with butter and h ak e. Serve with whipped cr eam or butter sauce, or both.
Bake 20 minutes

375 °

Serves 6
BUTTER SAUCE

112 cup butter
I cup brown sugar
11lz cups boiling wate r
I tablespoon flour
Blend sugar and flour ; add to remainin g ingr edients and cook until thick.

Miss Pauline M. Holtz
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APPLE CRISP
6 large apples
1 cup pastry flour
% cup brown su gar
1 t easpoon double-acting baking
powder

% t easpoon salt
1 egg
% cup butter
% t easpoon cinnamon

Place p eeled and di ced apples in 2-quart casserole. Mix flour, su gar, baking
powder , salt and eg~; spread over a pples. Pour m elted butter over mixture and
sprinkle with cinnamon. Bake. Serve hot with whipped cream.
Bake 1 hour

350°

Mrs. Harry May

Pickford 1880

CREPES SUZETTE
6% tablespoons all-purpose flour
% teaspoon salt

3 eggs
1% cups milk

Sift together flour and salt. B eat eggs well and add milk. Add dry ingr edients
and h eat until smooth. Chill before u sing. Pour onto a hot griddle. When
golden brown, turn carefu11 y and brown on other side. Roll as a jelly roll and
sprinkle with su gar. Serve with orange sauce.
ORANGE SAUCE

liz
liz

cup soft butter
cup powdered su gar
2 tablespoons grate d orange rind

Juice of 3 oranges
2 tablespoons rum flavorin g

Cream butter. Beat in sugar and add oran ge rind and juice.
syrupy. Add rum fl avoring and pour over pancakes.

H eat until

M iss Nobby Baldwin co llected
reci pes as we ll a s ve rses from
fond adm irers in her aut ograph
boo k.
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CRUSTLESS APPLE PIE

liz

4 cups apples, thinly sliced
liz cup su gar
1 cup brown sugar

%
~

cup all-purpose flour
cup butter, melted
teaspoon nutmeg

Mix apples with liz cup su gar. Place in 9-inch pie plate. Combine r emaining
in gredients and pat down over apples. Bake. Serve with whipped cream or
hard sa uce, if desired.
Serves 6

Bake 1 hour

Edgerton 1863

Mrs. Russell Bingeman
YORKSHIRE APPLE PUDDING

liz pound biscuit mix
Pinch of salt
2 eggs

2 cups milk
2 large apples
~ cup butter

Combine bi scuit mix and salt. Beat eggs and 1 cup milk; add to dry ingredients and hknd well. Stir in re maining milk and grated apples. Melt butte r
in 9 x 9-inch cake pan. Pour in batter. Bake. Serve sprinkled with confecioners' su gar or a S\veet sauce~

Bake 40 minutes

350°

Mrs. Harry Cohalan

1920

BLUEBERRY PUDDING

liz

2 cups all-purpose flour
liz teaspoon nutmeg
3 cups blueberri es

c up butter
l c up sugar
3 eggs

Cream hutt e•· a ncl sugar. Add hea te n egg yolks. Add flonr , saving a small
amount for flourin g hlueherr ics. Add stiffly beaten egg whites and nutmeg.
Dredge blu e berries in the r ese rved flour and fold into th e hatter. Bake in a
tub e cake pan. Se rve with hard sauce.
Bake 1 hour

375 °

Mrs. Gilman Perkins

Powers 1838

DENVER CHOCOLATE PUDDING

% c up

2 tablespoons butte r
% cup milk
1 teaspoon vanilla

su gar
1 cu p all-purpose flour
2 teaspoons salt
1 square chocolate

Sift dry in gred ients. Melt butt e r and chocolate togethe r ; add with r emaining
ingredients. Pour into a gr eased 9-inch square pan. Cover with the followin g
mixture:
TOPPING

% cup
liz cup

brown sugar
su gar
4 tablespoons cocoa

1 cup water
Whipped cream

Blend first three ingredi ents and sprinkle over batte r. Pour water over top of
puddin g; do not m•x. Bake. Serve with whipped cream.
Bake 40 minutes

325 °

Mrs. E. T . Bourdman
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CARAMEL CORN FLAKES DESSERT

% cup margarine
6 cups cornflakes

% cup milk
l% cups brown sugar
2 tablespoons corn syrup

Mix milk , su gar , syrup and margarine. Cook to soft hal1 sta ge, stirring occasionally. Pour corn flakes in a large, buttered mixin g howl and add hot syrup.
Mix. Pack li ghtly on bottom and sides of buttered sauce dish es. U se as a base
for ice cream, puddings or canned fruits.
Serves 8

Mrs. Frank Weiland

1929

COTTAGE PUDDING

% cup butter

% cup

2% cups all-purpose flour
4 teaspoons baking powder
% teaspoon salt
l teaspoon vanilla

sugar

l egg
l cup milk

Cream butter, su gar and egg. Sift dry ingredients together and add alternately
with the milk to cream ed mixture. Add vanilla. Pour into greased and floured
9-inch square pan. Bake. Serve with lemon sauce.
Bake 30 minutes

350 °
LEMON SAUCE

l lf2 tablespoons cornstarch
l cup water
lh cup sugar
3 tablespoons le mon juice
Blend cornstarch and water.

Mrs. Susanna Parry

l teaspoon grated lemon rind
2 tablespoons butter
Ys t easpoon nutmeg
Add remaining ingredients and cook until thick.

1914

The Er ie Conal and the water power of the Genesee
fall s mode Rocheste r a m ill ing center, the world's
leading Flour City in the 1830's and 1840's.
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DATE PUDDING
l teaspoon vanilla
lf2 cup chopped nuts
lf2 cup cut-up soft dates
Whipped cream

l cup brown sugar
1 cup water
liz teaspoon salt
2 tablespoons cornstarch
2 tablespoons water

Mix sugar, water and salt. Brinl! to a boil. Mix cornstarch with 2 tablespoon::
water and add to the syrup. Cook until thickened. Add vanilla, dates and
nuts. Chill. Serve with whipped cream.

Mrs. Gordon K. Cameron

1925

EASY DESSERT
3 egg whites
I cup sugar
lf2 teaspoon double-acting baking
powder

l teaspoon vanilla
1,6 cup chopped nuts
20 crushed round butter cracker"
Ice ct·cam or whipped cream

Beat el![.!; whites stiff hut not dry: l!radually add sul!ar. Fold in remaining ingredients. Spread in lightly buttered 9-inch pic plate. Bake. Serve with ice
cream or whipped cream.
Bake 25 minutes

325 a

Serves 6

Mrs. Lowell H. MacMillan

Hathaway 1860

EPLE KAKE
{Norwegian Apple Cake)
l cup butter or other shortening
l box {7 ounces) zwieback,
crushed

l cup sugar
4-6 apples

Heat butter in a skillet until lightly browned. Mix zwieback and sugar and
add browned butter. Place a layer of sliced apples in a ~reased casserole, then
a layer of crumbs and repeat until casserole is filled, retaining enough crumbs to
cover top. Mixture should he about 3-4 inches deep. Bake. Serve hot or cold.
Bake llf2 hours

350 °

Serves 6

FRENCH PUDDING
4 cups milk
% cup sugar
Pinch of salt

3 tablespoons cornstarch
4 egg yolks
l teaspoon vanilla

Heat 3 cups of milk, the sugar and salt in double boiler. Add cornstarch mixed
with remaining milk. Cook and stir until thickened. Add beaten egg yolks.
Cook two minutes. Add vanilla. Pour into casserole and top with meringue.
MERINGUE
4 egg whites
lf2 cup sugar
l teaspoon lemon juice

Pinch of salt

1,4, cup grated coconut

Beat egg whites until soft peaks fonu. Add sugar gradually. Add lemon juice.
Spread mixture over pudding and bake. When cool sprinkle top with coconut.
Bake 4-5 minutes

Mrs. L. T. Steadman
84
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FRUIT SALAD DESSERT
1 medium size can fruit cocktail
l egg
lf2 cup chopped nuts
% cup brown sugar

1 cup sugar
1 cup all-purpose flour
2 teaspoons double-acting baking
powder
Pinch of salt

Mix dry ingredients. Add fruit cocktail, beaten egg, and nuts. Pour into
greased 9-inch square pan. Sprinkle with brown sugar. Serve with whipped
cream.
Serves 9

Bake 40 minutes

Bickford 1879

Mrs. Gordon Brown

GRAPE-NUT PUDDING

liz
I
2
3
3

l cup milk
3 tablespoons lemon juice
Pinch of salt
2 egg whites

cup butter
cup su gar
egg yolks
tablespoons all-purpose flour
tablespoons grape-nuts

Cream butte r and su gar ; add eg~ yolks. Add remaining ingredients, fold in~
in stiffly beate n egf!: whites last. Set 2-quart baking dish in a pan of hot water
and hake. Serve plain or with whipped cr eam.
Bake l hour

375 °

Mrs. Elizabeth Small

1813

HEAVENLY HASH

% cup oran ge juice
6 tablespoons lemon juice
2 eggs
liz cup su gar
liz cup h eavy cream

l banana, sliced
l cup pineapple tidbits, drained
%, cup small marshmallows
liz cup chopped walnuts

Mix juice, sugar and b eaten eggs. Cook over hot water until slightly thickened.
Chill and fold into the h ea' 'Y cream, whipped. When r eady to serve, blend
with the remaining ingredients. Other fruits as fresh seedless grapes, apples
or pears may he u sed.

Mrs. C. C. Burritt

Malloy 1909

.,' .';y
'

~sr:r

Ove rlooking the canol so utheast
of Roche ster stood the Springhouse , already a favorite dining

- -- -~- -
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1.1\'DIAN PUDDING
Take off the cream from the milk of last night,
The hot fire will cau se it to foam up all right,
Then stir in m eal, it should h e rather thin,
Salt it and spice it, and pour the cream in,
Cup full of sweetning with r aisins a pound,
Then with the pudding stick, make it fly round,
It should not h e hurried, but boil all o'er,
And stay in the ove n three hours, or more.

% teaspoon

5 cups milk
% cup dark molasses
1,6 cup sugar
% cup yellow cornmeal
l teaspoon salt

cinnamon

% te aspoon nutmeg
% cup butter
1 cup raisins

Scald 4 cups of th e milk. Add m ol asses, su gar, cornmeal , salt and spi ces. Add
butter and rai sins. Cook over h ot water for 20 m inutes, or until mixture thickens, stirrin g con stantl y. Turn into a 9 x 13-inch bakin g dish ; add r emaining
cold milk, but do not stir.
Serves 10

Bake 3 hours

Mrs. L. T. Steadman

Genung 1821
ITALIAN CREAM
Custard

1 teaspoon cornstarch
1 quart milk

2 eggs
4 t ablespoons sugar

Combine b eaten eggs, su gar , cornstarc h a nd mi lk m double boiler.
stir until slightly thick en ed.

Cook and

Meringu e

% cup confectioner s' su gar
Jelly

6 egg whites
l teaspoon l emon juice
B eat egg whites and lemon juice until froth y.
until stiff.
Pour cust ard into individual serving d ish es.
Garnish with j elly.

Add su gar gradually and b eat

Put a mound of m eringu e on top.
Serves 8

NELLIE 'S LEMON P UDDING
2 cnps bread crumbs
4 cups milk
l teaspoon grated l emon rind

2 tablespoons butte r
1 cup su gar
4 egg yolks

Cream butter , su gar and egg yolks. A dd brea d c rumbs, milk and lem on rind.
Beat well. Pour into a butte red 2-qu art casserol e and bake. T en minutes
b efore pudding is don e, r e move from oven and top with m eringu e.
Bake 40 minutes

350°
MERIN GUE

4 egg whites
3 t ablespoons lemon juice

%

cup su gar

B eat egg wh ites until sti ff b ut not dry. Gradu ally add su gar and lemon jui ce.
Bake pudd in g and me ringue until golden , a bout 10 minutes.

Mr s. R aymond C. K eople
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ORANGE PUDDING
I cup sugar
I tables poon butter
2 eggs
lfJ cup orange juice

I t e aspoon grated orange rind
I t easpoon salt
4 cups milk
% cup crack er crumbs ( I4 saltines )

Cream :; ugar. huttcr and eggs. Add oran ge jui ce, rind, salt and milk.
in crackPr c rumbs. Set pudding dish in a pan of hot water.
Bake 45 minutes

Blend

350 °

Mrs. Marian Bradley Ba].;er

Bra.dley 1850
RHUBARB PUDDING

I% pound s rhubarb or 2 packages
froz en rhuharb
I cup sugar, less if using frozen
rhubarb
% cup raisins

3 cups day-old-bread crumbs
% t easpoon cinnamon
% teaspoon cloves
cup butter
% cup water

vl

Dice rhubarb and n.tix with sugar and rmsms. Allow to stand. Mix together
bread cnu11hs, spices and melt~d hutter. In a casserole place a layer of fruit,
then a l ayer of crumh s, repeating l ayers. Add water.
B ake 45-60 minutes

M. Francis

Thompson 1910
RHUBARB PUDDING

% teaspoon salt
2 tabl espoons su gar
1,4 cup shortening
I egg
3 tabl espoons milk

3 cups rhubarb
I cup su gar
1% tablespoons all-purpose flour
1 1!2 teas poons cinnamon
1 c up all-purpose flour
2 teaspoons double-acting baking
powder

Cut rhuharh in l-inch piece~; place in 8-inch haking di sh. Sprinkle with
suga r, 1% tablespoon s flour and cinnamon . Sift dry ingredients. Cut in shorte nin g; add bea ten egg mixed with milk. Roll dough to fit over rhubarb.
Bake 25 minutes

Serves 4

Ruth L. Johnson

1820

Rochester, which received its first City Charte r
in 1834, elected J onathan Child, so n-in -law
of Colonel Rochester, as its f irst mayor.

'

.

~li/;;tl;;~:"
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LADY LEE PUDDING
I cup suet, chopped fine
I cup raisins, currants and citron,
mixed
2% cups all-purpose flour

I teaspoon soda
l cup milk
l cup molasses

Dissolve soda in milk and add remaining ingredients.
pudding mold. Steam 3 hours. Serve hot.

Place in tightly covered

Virginin Jeffrey Smith

Jeffrey 1840
POOR MAN'S RICE PUDDING

4 cups milk
Y:{ cup uncooked rice
JA cup sugar

% teaspoon salt
I teaspoon grated lemon rind

Combine all ingredi ents in a 2-quart casserole.
the first hour of cooking. Serve cold.

Bake.

Bake 2 hours

Stir three times during

3000

John H . Kitchen

Montgomery 1820
ROLY POLY PUDDING
2 tablespoons milk
2 tablespoons butter
1,4 cup black currant or Damson
plum jam

I cup all-purpose flour
2 teaspoons double-actin g baking
powder
%. teaspoon salt
2 t ablespoons shortening

Sift dry ing1·cdients together and cut in shortening. Add milk. Roll out dough
% -inch thi ck. Spread with soft hutte1· and th en with jam. Roll up like j elly
roll and steam % hour. Serve with sauce.
SAUCE
I tablespoon cornstarch
% cup sugar
l cup water

2 tablespoons butter
%. teaspoon nutmeg
% teaspoon vanilla

Combine cornstarch and sugar and nux with a small · amount of th e water.
Heat re mainder of water and slowly add £;ornstarch mixture. Boil 5 minutes,
stirring constantly. Remove from h eat and add butter, nutmeg and vanilla.

Mrs. Jnmes Angelo

Newcomb 1808
SNOW PUDDING

3 t ablespoon s cornstarch
%. teaspoon salt
%. cup water

2 en ps milk
3 cn·o· whites
l t~;s poon lemon or vanilla flavoring

Mix cornstarch and salt with co]d water; stir into heated milk in double
boiler. Cook until thick ened , stirrin g constantly. R emove from h eat and fold
in the beaten egg whites. Add flavoring. Chill. Serve with hot sauce.
Serves 6
SAUCE
3 egg yolks
I cup sugar
I cup water

I teaspoon butter
Pinch of salt
I teaspoon lemon or vanilla flavoring

B eat egg yolks ; stir in rcmammg ingredi ents.
thickened, stirring constantly. Serve hot.

Mrs. Floyd Feasel

88

Cook in double boiler until

1923
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POTS de CREME
I packa ge sweet chocolate
1liz c ups light cream
%. cup su gar

6 egg yolks
1 teaspoon vanilla

Melt chocolate in th e cream over hot water. Add su gar and stir gradually into
the heatcn Cf!l-! yolks. Cook until slightly thicken ed, about seven minutes. Add
vanilla. Chill thorou ghly.
Serves 6

Mrs. Howard Klein

Jefferson 1915
SNOWBALL PUDDING

1 tablespoon gelatin

1,4 cup cold water
l c up boiling water
2 tablespoons le mon juice
l cup ot·ange juice

liz cup sugar
I pint heavy cream
1 large angel food cak e
liz cup coconut

Soften gelatin in cold water. Di ssolve in hot water. Cool. Add l emon juice,
orange juice and suga r. When nearly set, add liz pint of heavy cream, whipped.
Break angel food cake into pi eces and place a layer in a bowl which has been
lined with waxed pape r. Add some of the gelatin mixture and repeat laye rs
of cake and gelatin. Chi ll thorou ghl y. Turn out on a plate at serving time
and frost with th e remaining liz pint of cream, whipped. Sprinkle with coconut.
Serves I2

Grace H. Beck

Quinby 1834
GRANDMA ADAMS CHOCOLATE SOUFFLE

2
1
2
4

squares chocolate
tablespoon butter
tablespoons aU-purpose flour
eggs

%

cup sugar
cup milk
Whipped cream

liz

Melt butter and chocolate together. Blend in flour . B eat egg yolks with
su gar until light. Add to c hocolate mixture. Add milk. B eat all to gether
and fold into stiffly beaten c:rg whites. Pour into well-buttered casserole.
Bake. Serve immedi a tely with whipped cr eam .
Bake 20-25 minutes

Miss H ester Adams

325 °

1876

A prospe rou s mill er, Benjamin Campbe ll, built a
gracious mansion on
Tro up Stree t in 1835.
It wa s later acquired by
Chancellor Wh ittlesey
whose family lived there
until 1937, when it became the headquarters of
the Landmar k Society .
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BURNHAM PUDDING

% cup

4% squares chocolate
l cup flour
2 teaspoons baking powder
l cup milk

butter
l cup su gar
2 eggs
l teaspoon vanilla

Cream butter and sn~ar. Beat in egg yolks, vanilla and cooled melted chocolate. Sift flour and !Jakin~ powder to geth er; add to creamed mixture alternately with milk. Fold in beaten egg whites. Steam in greased rnold 2% hours.
Serve with following sauce.
BURNHAM SAUCE
% pint h eavy cream

2 eggs
I cup powdered sugar

Separate eggs. B eat egg whites; gradually add % cup su gar and beat until sti ff.
B eat yolks with % cup sugar until light. Beat cream. Blend mixtures li ghtly.
Do not cook. Serve cold.

Ellwanger 1832

Mrs. Kenneth H. Field

STEAMED CHOCOLATE PUDDING
2
4
l
I
l

sq uares chocolate
tablespoons butter
cup sugar
egg
teaspoon vanilla

% teaspoon soda
I % cups all-purpose flour
l teaspoon cream of tartar
% teaspoon salt
% cup milk

Melt chocolate with butter. Add sugar, egg and vanilla. Sift dry ingredients
together and add with milk to chocola te mixture. Place in a greased I-quart
mold and steam l% hours. Serve with sauce.
Serves 6-8
SAUCE
2 eggs
l cup sugar

% cup melted butter
I cup cream , whipped

Beat eggs, sugar and butter.

Fold m whipped cream.

Mrs. F. R. Bristol

Henry 1883

CHOCOLATE STEAMED PUDDING
3 teaspoons double-actin g hakin ;;
powder
% t easpoon salt
l cup milk

l egg
lf2 cup sugar
2 squares chocolate
2 cups all-purpose flour

B eat egg and sugar; add melted chocolate. Sift dry in gred ients and add alternately with milk to cream ed mixture. Pour into a lmttcrcd Illz-quart mold.
Cover ti ghtly and steam I hour. Serve hot with sauce.
SAUCE
2 tablespoons butter
1 cup sugar less 2 tablespoon s

2 eggs

Cream butter and sugar thoroughly ; add beaten egg yolks.
whites.

Mrs. Herbert H. Whatford

90

Fold in beaten

Thirkettle 1800's
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PLUM PUDDING

3 cups all-purpose flour
I teaspoon cinnamon
I t easpoon cloves
1h teaspoon nutmeg
% teaspoon salt
% cup sugar

I t easpoon double-acting baking
powder
I teaspoon soda
I cup raisins
I cup milk
I cup molasses
I cup suet

Sift dry ingredients and mix with ra1sm s. Combine milk and molasses; add
to dry ingr edients. Add finely chopped suet. Pour into greased pudding molds.
Cover ti ghtly and steam 3 hours. Serve with your favorite sauce.

Brooks 1796

Helen C. Ellwanger

SUET PUDDING
I
I
I
I

2% cups unsifted pastry flour
% teaspoon salt
14 teaspoon cinnamon
I t easpoon soda

cup
cup
cup
cup

milk
li ght molasses
ground beef suet
chopped seed ed raisins

Sift flour, salt, cin namon and soda. Add milk mixed with molasses. Stir in
suet and raisins. Stea m in greased pudding mold for three hours. To reheat,
steam I hour. Serve hot with le mon sauce.
LEMON SAUCE

%

cu p su gar
l tablespoon cornstarch
l cup boiling wate r
l tablespoon butter

I% tablespoons l emon juice or
% teaspoon lemon extract
Pinch of salt
Ys t easpoon nutmeg

Blend su gar and cornstarch thorou ghl y. Gradually add boiling water. Boil
5 minutes, s tinin ~ constantly. R e move from fire and add remaining ingredients.

Mrs. Roy Archer

Waffle 1842

Wh e n Roch es ter opened its first railroad to Bata vi a in
1837, the first eng ine wa s brought in on a canal boot.

9I
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CHRISTMAS PUDDING
2 pounds seeded rmsms
I pound currants
% pound candied lemon peel
% pound candied orange peel
% pound citron
I pound ground suet
3 tablespoons lemon juice
I teaspoon grated lemon rind
% cup milk (approximately)

5
2
2
2
2

eggs
cups sugar
cups dry bread, ground
cups all-purpose flour
teaspoons double-acting baking
powder
liz teaspoon nutmeg
3 teaspoons cinnamon
liz teaspoon salt

Beat eggs; add sugar and bread crumbs. Sift dry ingredients and mix with
the fruit and peels. Add to egg mixture. Add suet, lemon juice and lemon
rind. Add just enough milk to make a very stiff batter. Steam in well-greased,
covered pudding molds for five to seven hours. Coffee tins make good pudding
molds. Serve hot.

Coulling

Mrs. Glenn I. Brown

184.~

SUET PUDDING
2llz cups all-purpose flour
I teaspoon soda
liz teaspoon salt
liz teaspoon cinnamon
Ys teaspoon nutmeg
I cup currants

I cup chopped raisins or
1 cup chopped prunes
liz cup thinly sliced citron
1 cup ground suet
I cup milk
I cup molasses

Sift together the dry ingredients. Wash chopped fruit in boiling water and
dry thoroughly. Add fruit to flour mixture. Add suet, milk and molasses.
Beat thoroughly. Place in buttered pudding mold and steam 3 hours. It
may also be steamed in custard cups, if desired.
SAUCE

liz cup cream
2 teaspoons vanilla or fruit juice
liz cup boiling water

l cup butter
2 cups sugar
3 eggs

Cream butter; add sugar and beat until light. Add well beaten eggs, cream
and flavoring. At sNving time, add boiling water, stir and heat just enough
to blend smoothly in top of double boiler. The sauce should be thick like
cream.

Booth 1838

Mrs. Charles Witherspoon

APPLE TORTE
2 eggs
1 liz cups sugar
% cup all-purpose flour
2 teaspoons double-acting baking
powder

liz

teaspoon salt
2 cups diced apples
1 teaspoon vanilla
1 cup chopped nuts
Whipped cream or ice cream

Beat eggs; add sugar. Add sifted dry ingredients, apples and vanilla. Pour in
greaEed 8 x 10-inch pan. Sprinkle nuts on top. Bake. Serve with ice cream or
whipped cream.
Bake 45 minutes

Mrs. John Wenrich

92

350°

Angle 1818
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2
I
I
I

eggs
cup sugar
cup dates, cut up
cup chopped walnuts

DATE TORTE
I% tablespoons all-purpose flour
I teaspoon double-acting baking
powder
Whipped cream or ice cream

Separate eggs. Beat yolks with sugar. Sift baking powder with flour and mix
with dates and nuts. Add to egg mixture. Fold in stiffly beaten egg whites.
Pour into greased 9-inch square pan. Bake. Serve with whipped cream or ice
cream. Preheat oven 375 °, turn to 300° as soon as torte is placed in oven.
Bake 30-40 minutes

1928

Mrs. Allan H. Candee
DATE TORTE
2
I
I
I

I tablespoon all-purpose flour
I cup pecan halves
I tablespoon butter
Whipped cream

eggs
cup sugar
cup milk
cup dates

Beat eggs; add su:.rar and milk. Mix cut-up dates with flour and add to egg
mixture. Add melted butter and pecan halves. Pour into greased ~-inch
square pan. Bake. Serve with whipped cream. This is a soft, custard-type
torte.
Bake 30 minutes

350°

Mrs. Dwight Van de Vate
RHUBARB TORTE
I cup flour
4 tabl espoons butter
'Ys cup (I cup less 2 tablespoons)
brown sugar
Pinch of salt
2% cups fresh rhubarb

1850

I cup brown sugar
2 eggs
Pinch of salt
2 tablespoons flour
2 egg whites
% cup sugar

Mix first four ingredients. Press onto bottom of 9-inch square pan. Bake 25
minutes 350 °. Cut rhuharh into l-inch lengths. Add su gar, well b eaten eggs,
salt and flour. Pour into baked crust. Bake 30 minutes 350 °. Beat egg
whites stiff but not dry; add sugar. Place m eringue on top of rhubarb and
crust.
Bake 10 minutes

Serves 8

Note: Ice cream or whipped cream may be substituted for meringue.

Mrs. Lloyd A. Peterson

1961

In 1838 Silos 0 . Smith built a
mansion on East Avenue at t he
edge of the wood. A gift to
t he Rochester Historical Society
in 194 1, it is still known as
"WOODSIDE".
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FRAU SACHER'S TORTE

% cup

I teaspoon vanilla
2 cups all-purpose flour
6 egg whites
Apricot jam
Chocolate butter frosting

butter
sugar
6 egg yolks
6 ounces semi-sweet chocolate

% cup

Cream the butter until it's li ght and fluffy,
Add sugar and beat 'til it's blended enough,
Then the egg yolks; b eat after each one.
Next add the chocolate ; ain't cooking fun?
Then whip the egg whites, and fold in the b atter,
And sift in the flour with nary a splatter.
Bake in a spring-form pan, if you please,
Paper lined or well-greased.
In a moder ate oven , 350 degr ees.
Apricot jam on top, to enthrall
And chocolate frosting to cover it all.
Then serve on Weihnachts - F este Night
For r eal Viennese Gemutlichkeit.
Bake 30-40 minutes

350°

Mrs. Richard M. Moore

1880

MARSHMALLOW SAUCE FOR GINGER BREAD
I dozen marshmallows

I cup sugar

112 cup water
Cook su gar and water together for 5 minutes. Cut marshmallows in quarter s
and add. Heat and stir until sauce is smooth. Serve warm.

MRS. GALBRITH'S LEMON BUTTER
Juice of 3 lemons
I tablespoon lemon rind

4 tablespoons butter
I cup sugar
3 eggs

Combine butter , su gar, eggs and lemon juice in double boiler and cook until
mixture thickens. Add grated rind. Id eal with lady fin ger s. Will k eep one
week in r efrigerator.
Makes 1 pint

ORANGE SAUCE
Juice of 112 lemon
112 pint heavy cream

2 eggs
I cup su gar
Juice and rind of I orange

Beat eggs, sugar, juices, and rind. Cook and stir in top of double boiler until
thickened. Chill. Fold in whipped cr eam. Serve on angel food, orange
chiffon or any plain cake.

PUDDING SAUCE

112 cup su gar
3 tablespoons cornstarch
2 tablespoons butter

Salt
2 cups boilin ~ w ater
1 tablespoon vinegar or lemon juice

Cream first four ingr edients together in sauce pan. While stirring add boiling
water and cook until thickened. Continue to cook for 2 additional minutes.
Flavor with vinegar or fresh lemon juice.
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CANDY

CARAMELS
2'% cups brown su gar
l c up white corn syrup
% pound butter

l can sweet en e d conden sed milk
l t e aspoon vanilla

Pl ace fi rst four in gr e d ien ts in a h e avy skilJ et or Dutch oven. Bring to a boil,
and boil for 25 minu tes to th e soft hall st age, or 240 ° on a candy thermometer ,
stirrin g constantl y. A dd vaniJla. Pour into butter ed pans. Cool. Cut into
squ ar es and wrap in waxe d p ap er.

Mrs. }ames P. Collinge

1951
CHOCOLATE FUDGE

2 sq uares of chocolate cut
in pi eces
% cup milk
2 cups su gar

2 tablespoons butter
D ash of salt
I t e aspoon vanilla
N utmeat s

Put ch ocolate, su gar and milk in sauce p an o ver low flame . Stir until mixture
st arts to boil. Cover fo r 2 minutes. R e move cover, insert th ermomete r and
continue cookin ;! until therm o m eter r each es 230 ° ex actly. R e move from fire,
add hutte r and vanilla and let sta nd until th ermomete r r egister s ll0°. B e at
and p o ur on waxe d p a pe r.

A . Marjorie Tay lor

Badger 1838
MAI N E F UDGE

2 c ups su gar
2 squares chocolat e
% cup milk

l tablespoon butter
l t e asp oon vanilla
% c up nutme ats

Mi x in~ and s tirrin ~ befor e cookin g is very important in this r ecipe.
Put
su ga r in m ed ium weig ht sa uce pan (h eavy aluminum ch a n ges cookin g time) .
Sh ave chocolate and mi x tho ro ughl y. Add milk and stir. Use m e dium flame
and b r in g to a round in g ho iJ ( lmbhJ cs all ove r to p ) . At first be sure b y test in g
w ith spoon that mi xtu re is not stickin g. St art timin g a t this point and b oil 4
m inutes. R e m ove fr o m h eat. H ave butter ed tin r eady and when very cool
m ix in butte r , vanilla a nd nuts. This w ill n eed ver y littl e b e atin g. When
it beg ins to hard en r em ove fro m pan and k n ead . Press in gr eased tin wh en
sm ooth . Fud ge n ever h ard en s. Store in r efri gerator.

Mrs. Philip R. Burrill

Bohachek 1875
In 1838 Jonath an Ch ild
built the largest mansion
in the Flou r City. St ill
sta ndi ng on Was hington
St ree t, it now serves t he
Bureau of M unicipal Resea rch.
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CANDY

MOLASSES CANDY
1 cup molasses
2 cups brown sugar

1 tablespoon vinegar

lh cup cold water
Di ssolve lh teaspoon soda in

Combine ingredients. Boil to soft ball stage.
a little hot water and add to candy. Boil until a few drops in cold water become
brittle. This when pulled well , glistens like gold. Rub butter on your hands
before pulling; put a little on tins to keep from sticking.

Mrs. Jos eph Harris

Mathews 1825

GENESEE VALLEY MOLASSES PEANUT CANDY
2 cups molasses
1 cup brown sugar

1 tablespoon butter
1 tablespoon vinegar

Combine ingredients. Cook until candy is brittle when dropped into cold
water. Pour over peanuts which have been placed in a buttered pan. While
it is still warm, cut into blocks.

Mrs. Joseph Harris

Mathews 1825

CHOCOLATE PEANUT FUDGE BRITTLE
2 cups sugar
1 cup light corn syrup
1 teaspoon salt
1h cup water

1
2
1
1

package ( 6 ounces) chocolate chips
tablespoons butter
can (7lh ounces) salted peanuts
teaspoon vanilla

Mix sugar, syrup, salt and water in a saucepan. Cook over moderate heat
stirring constantly until mixture boils. Cover and boil two minutes. Uncover
and cook without stirring until candy reaches 290 ° on a candy thermometer,
or until a few drops tested in cold water separate into thin threa ds which are
hard hut not brittle. Remove ft·om h eat and stir in r emaining ingredients.
Work quickly. Spread a thin layer of brittle on two greased cookie sheets and
let stand until cool. Break into pieces.
Makes about 2 pounds

Mrs . Walter Guldenschuh

1958
POPCORN BALLS

% teaspoon cream of tartar
Butter

1 cup molasses
1 cup brown sugar
1 tablespoon vinegar

Combine ingredients except butter. Cook until a little of the mixture dropped
in cold water clicks against the cup. Pour over a big pan of freshly popped
corn. Stir well. Butter hands and form into balls. Wrap in saran wrap or foil.

Mrs. Stanley Benton

Beischer 1848
DUTCH TAFFY
"Sucker Spec"

2 cups sugar
lh cup cold water
1 tablespoon butter

% teaspoon salt
1 tablespoon vinegar

Combine ingredients in a sauce pan. Place over flame and boil without
stirring until a t easpoonful dropped on a buttered saucer hardens when cool.
Allow contents of pan to brown sli ghtly. Pour on a well buttered pie tinthe larger the better. As candy harden s on th e edge turn toward the cen ter
with a knife, until it is ready to pull. Pull as long as possible. Stretch into
long pieces. Cut with a knife or scissors. Place in a candy jar and put a
teaspoon of sugar over it, to keep it front sticking.

Mrs. Roy C. Archer
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Decker 1873

E T REES

ENTREES
BEEF BOURGUIGNONNE
2 pounds beef
2 tablespoons butter
lf2 pound small onions
l t easpoon flour
Salt and pepper

I lf2 cups water
2 carrots, sliced
2 shallots
I clove garlic

Brown cubed b eef and onions separately in butter. Place in casserole. Add
flour, seasonings and water to skillet , stirring to r emove all browned particles.
Pour over meat. Add veget ables. Cover and simmer on top of stove or bake in
300 ° oven until m eat is tender , approximately 2-3 hours.
Serves 4-6

Mrs. K. Q. Shedd

1870

BEEF AND WILD RICE CASSEROLE
I cup wild rice
l can consomme
l large can mushroom pieces
% teaspoon celery salt
% t easpoon onion salt
% t easpoon garlic salt
% t easpoon paprika

lf2

teaspoon salt
teaspoon p epper
3 tablespoons onion
3 tablespoons butter
I pound ground beef
I small bay leaf
% teaspoon hickory seasoning
~

Wash rice and cook in boiling, salted water until t ender. Drain. Add consomme, mushrooms with liquid and seasonings. Saute onion in butter; add
b eef and brown. Blend all in gredients and bake in covered casserole, adding
more consomme to k eep mixture from becoming dry.
Bake llf2 hours

325 °

Girl Scouts of Rochester and Monroe County
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CORNED BEEF

Y2 t easpoon saltpeter
I gallon cold water

5 pounds b eef brisket or round
5 tablespoons salt
3 tablespoons bro~ sugar

Rub blended seasonings into meat and cover with water. Cover container and
refri gerate for 3 days, turning m eat every day. Cook slowly in same liquid
until t ender. Let cool in liquid and r eheat before serving.

Mrs. Russell Bingeman

Edgerton 1849

SAVORY BEEF ON NOODLES
I can water
Salt
. Pepper
Cooked noodles or r1ce

2 tablespoons shortening
2 onions
% pound ground beef
I can cond en sed tomato soup

Melt shortening and saute chopped onion until transparent. Add meat and
brown. Add soup, water and seasonin gs. Simmer 20·25 minutes. Serve over
noodles or rice.

BEEF STROGANOFF
I% pounds lean beef
l4 cup flour
I teaspoon salt
14 cup fat
I m edium onion
I 4-ounce can mushrooms

I clove garlic
2 tablespoons flour
I cup beef bouillon
I tablespoon W orcestershire sauce
I cup sour cream
Cooked rice, noodles, or toast

Cut beef in % -inch strips and dredge in season ed flour. Brown m eat in fat.
Push beef to one side and saute chopped onion, drained mushrooms and
minced garlic. Push to one side and add flour. Stir in bouillon and Worcest ershire sauce. Cook until thickened. Simmer until beef is tender, about IO
minutes. Add sour cream and cook only until thoroughly heated. Serve on
rice, noodles, or toast.

Irene Muntz

Hoefler 1863

EASY BEEF STROGANOFF

%

pound beef tenderloin or top
round
Flour
Salt and pepper
Butter

% can consomme
Pinch dry mustard
Y2 pint sour cream
% pound mushrooms
I onion

Cut beef in % -inch thick strips. Place b etween sheets of waxed paper and
pound until thin. Dredge in seasoned flour. Brown in butte r. Remove meat.
Saute diced onion and sliced mushrooms and cook 4 minutes. Add consomme
and mustard to skillet. When heated, pour into bowl with sour cream. Put
meat in baking dish. Add onions, mushrooms and cream mixture. Bake
covered. Remove cover at end of baking time to brown.
Bake 45 minutes

Serves 2-4

Mrs. K. Q. Shedd

1870
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BEEF A LA STROGANOFF
1112 pounds top round of beef
2 tablespoons butter
112 pound mushrooms
1 tablespoon flour

1 b eef bouillon cube
112 cup water
Vz pint sour cream
1 t easpoon monosodium glutamate
Salt and pepper

Cut b eef across the grain into pieces l-inch lon g and width of a pe ncil. Brown
in butter . Cook slowly, covered , for 15 minutes. Add sliced mushrooms and
cook 10 minutes longer. Place m eat and mushrooms in top of double boiler and
add flour to pan juices. Add bouillon and so ur cream. Add seasonin gs. Pour
this sauce over m eat and simmer 10 minutes longer. Serve over rice.
Serves 4

Mrs . Henry C. Mills

1935

HAMBURG CASSEROLE

B
1
1
1
1

ounces wide noodles
tabl espoon salad oil
t ablespoon onion
pound ground b eef
tables poon butter
JA t easpoon garlic salt
Salt and p epper
Oregano
2 B-ounce cans tomato sauce

1 cup cottage cheese
1 B-ounce packa ge cream ch eese
% cup Parmesan cheese
% cup sour cr eam
1IJ cup gr een onions
1 tabl espoon green p eppet·
2 tablespoons butter
1 Mozzarella cheese

Cook noodles in boilin g salted water , adding salad oil. Brown onion and b eef
in butter. Add seasonin gs and tomato sau ce and simm er. Combine n ext six
ingredi ents. In buttered 2-quart casserole spread half th e noodles, cove r with
ch eese mixture, add rem ai nd er of noodles, pour over 2 tablespoons melted butter
and add h a mburger mixture. Slice Mozzarella ch eese thinly over top.
Bake 20-30 minutes

350°

Mrs. Clayton T. Stewart

:::::.--=-=-.:..==-- - - - - --=-.~
- - --Meye r Greentree from Ge rmany
was one of the p ioneers of t he
cloth ing indu st ry ot Rochester
in th e 1840's.

Clarkson 1850

---·--- ·---- - -
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COMPANY CASSEROLE

1f2

can corn
l quart tomatoes
Dash cayenne pepper
Salt and pepper
Buttered crumbs

lf2 pound noodles
5 large onions
Shortening
l pound ground beef
lf2 pound mild cheese
24 stuffed olives

Cook noodles, anrl drain. Brown sliced onions in fat and add meat made into
small halls. Saute until cooked. Add grated ch eese, sliced olives, corn, tomatoes
and seasonings. Pour into casserole and top with buttered crumbs.
Serves 8

Bake l hour

Mrs. Bernard ]. Flaherty, ]r.

Longyear 1850

SAUERBRATEN
l medium carrot, chopped
l stalk celery, chopped
I% cups red wine vinegar
2% cups water
% cup butter
Ginger gravy

3 pounds b eef round or rump,
cut thick
l teaspoon salt
% teaspoon pepper
4 bay leaves
8 whole cloves
l large onion, sliced

Sprinkle m eat with salt and pepper. Place in deep earthenware crock or ovenware ~la ss dish with all spi ces and vegetables. Pour boiling vinegar and water
ove r th e meat. Let cool. Cover and refrige rate at least 48 hours, turning the
m ea t twi ce a day. Wh en ready to cook , r emove m eat from marinade and dry
with pape r towels. Melt butter in Dutch ove n or k ettle and brown meat
slowly. Strain th e marinad e and pour over m eat. Cover ti ghtly and simmer
slowly for 2lf2 to 3 hours or until fork tender. R e move m eat to hot platter.
Slice and serve hot with gin gersnap gravy.
Makes 6 servings
GINGERSNAP GRAVY

% cup gingersnap crumbs
lf2 cup sour cream

2 tablespoons sugar
llf2 cups marinade
lf2 cup water

Stir sugar in heavy skilJ ct until melted and golden brown. Stir in heated
marinad e and water. Add ~ingcrsnap crumbs and stir until gravy thickens.
Blend in sour cream and season to taste.
Makes 2 cups

Mrs. ]ames Cox

1957

TENDER SWISS STEAK
2 pounds round steak l-inch thick
% cup flour
llf2 t easpoons salt
Ya teaspoon pepper
3 tablespoons fat

I
2
I
I

cup water
tablespoons W orcestershire sauce
small onion
bay leaf

Mix flour and seasonings, and sprinkle over meat. Pound meat until all flour
is used. Heat fat in large skillet with tight fitting lid. Brown meat, add water,
W orcestershire sauce, chopped onion and bay leaf. Cover tightly and simmer
llf2 -2 hours, turning once during cooking time.

IOO

ENTREES

CHEESE CROQUETTES

% teaspoon salt
Pinch of p epper
Pinch of nutmeg
Fine bread cmmhs
I egg

I cup hot cream sauce
2 egg yolks
I tablespoon cream
I pound American cheese

To the cr eam sauce, add egg yolks b eaten with cream and diced cheese. Cook
in double boiler until ch eese is m elted and thoroughly b lended. Add seasonings . R efri ger a te . Form into croquettes. Roll in bread crumbs, dip in b eaten
egg, and roll again in bread crumbs. Fry in deep fat until golden brown.

Mrs . Buell P. Mills
CHEESE FONDUE
I tablespoon butter
¥:! t easpoon salt
3 eggs

I cup milk
3 slices bread
% pound mild cheese

Pour hot milk over crumbled bread. Add diced ch eese, m elted butter , salt
and egg yolks. Fold in stiffly-bea ten egg whites. P o ur into gr eased casserole.
Bake uncovered. A cup of diced ham or cooked shrimp may be added for
variation.
Bake 25-30 minutes

350°
EASY CHEESE FONDUE

4 slices bread
I tablespoon butter
% pound cheese
% teaspoon dry mustard

2 eggs
2 cups milk
% teaspoon salt
Ya teaspoon pepper

Butter bread and cut slices in half. Place brea d in sh allow, oblon g haking
di sh and sprinkle di ced ch eese and mustard over bread. Beat eggs, milk and
seasonings and pour over bread. This may h e prep ared an hour b efore baking.
For variation , I cup diced h am , chopped shrimp, or drained , flaked tuna may
h e added on top of the cheese.
Bake 30 minutes

Mrs. John H . Wunrow

Serves 4

1953

Leonard J e rome, gra nd fathe r of
Bri tain's
W inston
Churchill,
lived in Rochester a s a young
mon in the late 1840's.

IOI

ENTREES

CHEESE SOUFFLE
2 tablespoons butter
2 tablespoons flour
Ys teaspoon salt
% teaspoon paprika

I cup milk

3 eggs
I cup cheese

Melt butter; blend in flour and season in gs. Add milk and cook until thickened.
Add well-beaten egg yolks and grated cheese. Cook over low heat until cheese
is melted. Allow to cool and add stiffly-beaten egg whites. Pour in ungreased
1 l!z -quart casserole.
Bake 1 hour

350°

Mrs. Marie Jackson

Diederich 1867
CHEESE SOUFFLE

3 tablespoons butter
3 tablespoons flour
1 cup milk

I cup cheese
3 eggs
Vz teaspoon salt

Melt butter , blend in flour, add milk and cook until thickened. Add di eed
rheese and beaten egg yolk s. Stir until ch eese is melted. Add salt and stifflybeaten egg whites. Pour into ungr eased 1llz-quart casserole, placed in pan of
hot water. Bake. Serve immediately.
Bake 45 minutes

350°

Serves 4

Mrs. John R. Williams, Sr.

Rafter 1882
CHEESE STRATA

2%

12 slices bread
liz pound cheese
2 eggs

cups milk
1 teaspoon salt
Ys teaspoon pepper

Line a greased loaf pan with 6 slices bread. Add sliced cheese and top with
r emaind er of bread. B eat eggs, add milk and seasonings and pour over bread.
Cover and store m refrigerator for several hours or over night. Bake uncovered.
Bake 25 minutes

Hoefler 1863

Irene Muntz
DRIED BEEF RAREBIT

% cup dried beef

% cup

2 tablespoons butter
% can tomatoes

4 eggs

cheese

Buttered toast

Cook dried beef in m elted butter for 5 minutes. Add tomatoes and heat. Add
diced c heese. Whe n cheese is melted, add well-beaten eggs and stir over low heat
until thick ened. Serve on buttered toast.
Serves 4

1860

Miss Ruth M. VanDeWalle
WELSH RAREBIT
1 tablespoon flour
% can tomato soup
% teaspoon salt

I teaspoon W orcestershire sauce

Vz

pound cheese

2 cups milk

Blend flour into tomato soup with salt and W orcestershire sauce. Cook in
double boiler. Add grated cheese and h eat. Add milk slowly and bring to
serving temperature. Serve immediately, over toast.

Isab el B ennett Lindsay
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Stewart 1862

ENTREES

CHICKEN BREASTS SUPREME
4 chicken breasts
Flour
6 tablespoons butter
1 liz tablespoons flour
% cup chicken broth
liz cup heavy cream

Pepper
Nutmeg
Salt
% pound fresh mushrooms or
1 small can mushrooms
I egg yolk

Remove hones and skin from uncooked chicken breasts. Separate the small
fillets from the large ones and pound th em all very thin between sheets of wax
paper. Dredge with seasoned flour. Brown in butter about three minutes on
each side. Remove chicken to platte r and k eep warm. Remove fat from
skillet, wipe skillet clean and return 2 tablespoons of the clear fat. Blend
in 1% tablespoons flour and gradually add chicken broth and cream, stirring
constantly until thickened. Add seasonings and sauteed mushrooms. Mix
I tablespoon of th e sauce with egg yolk and add to the sauce and reheat.
Do not let it come to a boil. Pass this sauce with the chicken breasts.

Mrs. Joachim W. Mueller

1958

CORN CRISP CHICKEN
I chicken, cut up
% cup evaporated milk
l cup corn flake crumbs

I teaspoon monosodium glutamate
I teaspoon salt
% teaspoon pepper

Dip chicken in milk; roll in seasoned corn flake mixture. Bake m shallow
pan, lined with aluminum foil.
Bake I hour

350°

FARM-FRIED CHICKEN
Three 3-pound chickens
Flour

Salt and pepper
2 pounds butter

Dredge chicken pieces in seasoned flour. Place chicken in fryer with butter.
Cover and cook half hour, turning once. Remove from heat and haste with
more butter and let stand IO minutes, covered. Remove from fryer and serve
with cream gravy.

Newport House

Th e fir st gas lights were lit on Rochester streets in 1848.

I03

EN TR EES

CHICKEN DIVAN
6 chi ck en breasts
2 cups water
1 tablespoon salt
Celery leaves
1 m edium onion
2 pounds fresh broccoli or
2 packa ges frozen broccoli

2 cups m ed ium white sauce
% cup Hollandaise sauce
% t easpoon salt
2 t ablespoons sh erry flavoring
1 t easpoon W orccster shire sauce
1 cup Parmesan cheese
% cup whipping cream

Simmer chicken in water with salt, celery leaves and quartered onion until
tender. Cool. R emove skin and hones and slice chick en. Separate broccoli
into flowerets and cook in boiling water until barely tender. Make white
sau ce with half milk and half chi ck en broth. Combine white sauce, Hollandaise sauce, % teaspoon salt, sh err y fla voring and W orcest er shi re sauce. Butter
a large shallow casscl'Ole and arrange the broccoli sp ear s spoke fa shion around
th e ed ge, placin g r em aind er in center of the di sh. Sprinkle with h alf the grated
ch eese. Arrange sliced chick en on top. Whip cream and fold into combined
sau ces; spoon over chick e n and top with remaining ch eese. After baking, place
under the broiler fo r about 5 minutes to brown li ghtly.
Bake 20 minutes

Serves 6-8

Mrs. Roger Austin

O'Neill 1780

PAPRIKA CHICKEN
( Paprikascsirke )
1
2
3
1

3-pound chicken
onions
tablespoons fat
tablespoon paprika

1 teaspoon salt
1 cup sour cream
Noodles

Cut chicken into sc r vinl! pi eces. Bwwn chopped onion li ghtly in fat. Add
paprika and chick en. Sprinkle with salt. Cover and cook slowly about 1 hour,
or until tender. Pour cream over chi ck en a nd h eat for one minute, only.
Serve with freshly cooked noodles.
Serves 6

Mrs. Enid Knapp Botsford

Sinclair 1850

CHICKEN AND HAM CASSEROLE
4 chick en breasts
1 cup flour
1 tablespoon salt
1 teaspoon p epper
1% te aspoons savory
% cup butter
8 sli ces boiled ham
1 pound mushrooms

2 onions
1 t ablespoon parsley
Ya t easpoon mace
1 cup chi ck en broth
2 t easpoon s light brown su gar
% cup orange juice
1 packa ge frozen peas

Dred ge chicken breasts, split in halves, in season ed flour. Brown in butter.
Drain on paper towel ing. Roll slices of boil ed ham (not cut too thin) and
fasten with toothpi cks. Bro wn ham rolls in fat in the pan a nd drain on paper.
Saute chopped mu shroom in sam e pan , adding more butter , if n ecessary. Add
chopped onions, minced parsley, mace, chicken broth , brown su gar and oran ge
juice. Cook gently for 5 minutes. R emove toothpick s from h am rolls and
arrange with chicken breasts in deep casserole. Pour onion and mushroom
mixture over all. Cover tightly with foil. R emove foil the last 15 minutes of
baking time and baste. Add frozen peas and baste frequ e ntly the last fifteen
minutes of baking time.
Bake 1% hours

325 °

Mrs. Raymond' N. Ball
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CHICKEN TERRAPIN
1 cup cream
1 'l2 cups cooked chicken, turkey or veal
3 tablespoons sherry flavoring, optional
Patty sh ells, toast, or rice

3 eggs
1 'l2 tablespoons flour
1 teaspoon dry mustard
2Yz tablespoons soft butter
1 teaspoon salt

Hard cook eggs and rub yolks into a paste with the flour, mustard, butter
and salt. Add hot cream and cook until it bubbles. Add di ced meat and
diced egg whites. When thorou ghly heated , add sherry flavoring, if des ired,
and serve immediately on toast or rice or in patty shells.
Serves 3-4

Edgerton 1863

Mrs . Russell Bingeman
HOT TURKEY SALAD SOUFFLE
12 slices bread
4 cups diced cooked turkey
1 cup chopped onion
1 cup chopped green pepper
(optional)
1 cup chopped celery
1 teaspoon salt

Dash of pepper
1 cup mayonnaise
4 eggs
3 cups milk
2 cans condensed cream mushroom
soup
1 cup shredded sharp cheese

Cube 4 slices bread and place in bottom of 16 x 16 x 2-inch baking dish. Combine turkey, onion, green p epper , celery, seasoning and mayonnaise. Spoon
over bread cubes. Trim crusts from remaining bread and arrange over top.
Combine beaten eggs with milk and pour over all. Cover and chill about
1 hour or overnight. Spoon soup over top. During last few minutes of
baking sprinkle ch eese over top.
Bake 1 hour or until set

Serves 12-14

Mrs. Elizabeth Champney

1926
SUPHOT'S CHICKEN

2 frying chickens
I clove garlic
'l2 cup soy sauce
3 tablespoons sugar

1
2
3
6

tablespoon salt
teaspoons pepper
t easpoons monosodium glutamate
tablespoons water

Place chick en pi eces m roaster. Dice garlic fine and mix with remaining ingr edients. Pour sauce over chicken. Baste chicken every half hour during
baking.
Bake

114

hours

350 °

Mrs. George W. ]ones, Jr.

1868

The Uni versity of Rochester hod its start in on
old tavern on Buffalo
(now West Main ) Street
in 1850 and remained
the re until 1861, when it
moved
into
Anderson
Hall on the Prince Street
Campus.
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CHICKEN CASSEROLE
2
1
1
1
2

cups cooked chicken, diced
cup celery, chopped
medium onion, chopped
can cream of chicken soup
cups cooked rice
Vz t easpoon salt

1 tablespoon lemon juice
% cup chicken broth or water
2 hard-cooked eggs
1 small can pimiento
% cup salad dressing
2 cups crushed potato chips
or diced buttered .b read

Combine first three in gredi ents with undiluted soup. Add next seven ingredients. Pour into three-quart casserole and top with potato chips or bread cubes.
Bake 25-30 minutes

350 °

Serves 8-10

Mrs. Warren Atkinson

1936

CHICKEN AND RICE CASSEROLE
1 cup cooked chicken
1 cup celery
Vz cup walnuts
1 Vz cups cooked nee
1 m edium onion
1 can cream of chicken soup
Vz teaspoon salt

Pinch of pepper
1 teaspoon lemon JUICe
3_4 cup mayonnaise
% cup water
3 hard-cooked eggs
2 cups potato chips

Combine diced chi ck en, diced celery, chopped nuts, rice, chopped onion, soup,
salt, pepper and le mon juice. Mix mayonnaise and water and add to the mixture. Gradually stir in sliced eggs . Place mixture in well-huttcre d haking dish
and top with crushed potato chips.
Bake 20-25 minutes

Mrs. Sherman White

Mausnest 1803

SCALLOPED CHICKEN
I 5-pound chicken
I carrot
1 oniOn
2 teaspoons salt
2 quarts water
I Vz loaves day-old bread
Vz cup butter
6 sprigs parsley
6 celery tops
6 scallions

I teaspoon thyme
1 teaspoon salt
1 teaspoon poultry seasoning
Ys teaspoon pepper
6 tablespoons chicken broth
I cup chicken fat and butter
1 cup flour
4 cups chicken broth
1 cup milk
2 teaspoons salt
4 eggs

Cook chicken with carrot, onion , salt and water for 2Yz hours. Put skin
through grinder. Crumble bread. Melt butter in skillet and add chopped
parsley, celery, scallions, and thyme. Cook 5 minutes and mix with crumbs.
Add salt, poultry seasoning and 6 tablespoons chicken broth. Make sauce by
melting chicken fat and butter, stirring in flour and adding broth and milk. Cook
until thickened. Add salt. Add a little of the hot sauce to beaten eggs and
then stir eggs into hot mixture and cook three minutes. Add ground chicken
skin. Grease a 10 x 8 x 2-inch casserole and place stuffing on bottom; add
half of the sauce, the cut-up chicken and the remaining sauce. Top with
buttered crumbs.
Bake 30 minutes

Mrs. Seward Moot
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375 °

Serves 10-12

1958
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SWEET AND SOUR CHICKEN
l
l
l
l

3-pound fryin g chick en
teaspoon monosodium ~lutamate
13-ounce-can pinea pple chunks
cup has ic barb ecue sau ce
liz teaspoon salt
% teaspoon ginger

l teaspoon soy sauce
2 teaspoon s cornstarch
1 tablespoon cold water
lh green peppc.·
l can m andarin orange sections
Maraschino cherries

Sprinkle chicken pi eces with mo no;; odium :.rlutamate. Place in sh a1Jow baking
pan , skin side down . Drain pineapple and m easure lf2 cu p of th e syrup and
add to bas ic barbec ue sa uce. Add salt , :.r in ger and soy sauce. Blend cornstarch with cold water and add to sau ce. Simmc t· for 5 min u tes. Brush c hi cke n
with thi s mixture. Bake. Brush c hi ck e n with sauce durin:.r baking. Tum
pieces after 30 minutes. Add pin eapple chunks, di ced green peppe r, drained
oran ge sections and ch erry halves to r emainin g sauce. H eat and pour over
chicken th e last 5 minutes of baking time.
Bake l

hour

Serve 4-5
BASIC BARBECUE SAUCE
l teas poon hot p epper sauce
l c up vinegar

l cup pre pared mu stard
l cup molasses

Blend together thoroughly.

Cover, without r efri geration.

Norton 1905

Mrs. B . Wilson Battey

HOT CHICKEN SALAD

l cup mayonnaise
2 tablespoons lemon juice
"Yl cup grated cheese
l cup potato chips
Chinese Noodles

2 cups diced chicken
l cup celery
% cup almonds
1!2 teaspoon salt
2 t easpoons onion

Mix first 8 ingredients together. Place in a 2-quart casserole.
cru111hl ed potato c hips. Bake. Serve over Chinese noodles.

Top with

Bake 30 minutes

Serves 6-8

350°

Mrs . Elliott Woodhull

1946

The great Barnum brought J e nny Lind, "The Swed ish Ni g htingale"
to Roc heste r in 1851 to sing at Cori nthi an Ha ll.
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ENTREES

PAELLA
1 c hicken, cut up
1 dove garlic
% cup olive oil
Il/z cups raw long-grained rice
1 pound sweet Italian sausage
l gt·een p e pper
1 large onion
1 14-ounce can chicken broJ;h

2
l
l
l

14-ounce cans minced clams
teaspoon salt
teaspoon paprika
pound shelled and deveined raw
shrimp
4 tomatoes
l pound peas
1 4-ounce can pimientos

Brown chicken and minced garlic m olive oil in large fryin g pan. Remove.
Stir in rice and saute until rice is golden . Add sausage, sliced l-inch thi ck ,
chopped green p epper and onion. Saute about 7 minutes and stir in chicken
broth, clams with juice and seasoning. Cover and cook 10 minutes. Layer
chi ck e n , rice mixture, shrimp, sliced tomatoes, p eas and diced pimientos in a
3-quart casserole. At servin g time, garni sh with more diced pimientos, a sprinkling of paprika and a few freshly steam ed clams in their shells, if you wish.
Serve from the casserole a t th e table, with thick slices of crusty bread.
Bake about l hour

375 °

Mrs. Harold]. Brennan

1859

DRESSING FOR CHICKEN OR TURKEY
2 t easpoons poultry seasoning
2 teaspoons rubbed sage
Pepper
Salt

2 loaves dry bread
% pound butter
6 celery stalks
1 large onion

Break bread finely. Melt % pound butter and saute finely chopped celery and
onion. Melt remaining liz pound of butter and blend all ingredients. Using
hands, lift and fluff th e mixture for 15 minutes. Dry inside of fowl and fill
cavity loosely with dressing. Any left over dressin g may b e baked in casseroie
for 30-3 5 minutes at 350 °. This will stuff a 14-pound turkey.

IRISH STUFFING FOR POULTRY
4
6
3
6

cup s pumpernickle cubes
medium onions
c ups celery
beaten eggs

6 cooked potatoes
l pint oysters, undrain ed
Salt and pepper
Hot water or stock

Combine bread cubes, finely chopped onion and cele ry. Add eggs, diced
potatoes, oysters, seasonin gs and enou gh liquid to moisten. Toss gently to mix.
Allow l cup stuffin g for each pound of poultry or game.

Mrs. John H. Dailey
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Barkley 1905

ENTREES

BAKED EGG AND CHEESE

% teaspoon butter
1 slice process cheese
1 egg

Salt
Pepper
1 teaspoon cream

Butter custard cup and line with cheese slice. Drop whole egg in cup. Sprinkle
with salt and p epper. Add cream.
Serves 1

Bake 20 minutes

1915

Miss H elen F. Pettengill

EGG BALLS

% teaspoon

2 hard-cooked eggs
F ew grains paprika
Ys teaspoon salt

melted butter

1 raw egg yolk
Flour
Butter

Rub hard-cooked egg yolks throu gh sieve. Add finely-chopped egg whites,
seasonings, melted butter and raw egg yolk to bind. Shape in small balls, roll
in flour, and saute in butter.

QUAKER OMELET
3 eggs

% tablespoon cornstarch
% teaspoon salt

% cup

milk
1% tablespoons butter

Separate eggs. Beat together egg yolks, cornstarch, salt and milk. Add butter
to hot frying pan. Pour in egg mixture and cover. Cook over m edium h eat
until eggs are nearly set in the center. Pour in egg whites beaten to a
-stiff froth. Cover closely and cook 6 to 8 minutes. Fold double and serve
on hot platter.
Serves 2

Mrs. Erik Hans Krause

Bowman 1826

Daniel Webster addressed a
crowd in the Reynolds Arcade
at 10 a.m. on May 23, 1851.
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ENTREES

EGG CUTLETS

Yz teaspoon pepper
1 t easpoon salt
Fine bread crumb s

5 eggs
1 t ablespoon parsley
1,4 t easpoon onion juice

Hard cook 3 eggs; chop very fine. Add to chopped parsley, onion juice, salt,
p eppe r a nd l bea ten raw egg. Mix and chill. Form into small cutlets. Dip
in th e r cm aininl-': egg, b eaten. and in fine crumbs. Drop into deep fat and
cook until gold en brown. Serve with th e followin g sau ce.
SAUCE

%, teaspoon pepper

4 t ablespoons flour
I % cups milk
% teaspoon salt

Yz

Bl e nd flom· with milk and seasonings.

cup cooked fresh peas

Cook until thick en ed.

Add peas.

Miss M. Louise K elly

Watts 1828

EGG AND POTATO CASSEROLE
(RAKOTT KRUMPLI)

%

2 pounds potatoes
4 eggs
Bread crumbs

pint sour cream

%, cup butter
l teaspoon salt

Boil potatoes in their jack ets. P eel and slice. Hard cook eggs. P eel and
sli ce. In a huttcr cd casse role. s prinkl e so 111c bread cru mb s; add a layer of sli ced
potatoes and a la yer o f sli ced eggs. Add 2 tablespoo ns of the crea m , dot with
butter and sprinkle with sa lt. H.cpeat layers. Top with crumbs.
Bake 30 minutes

350°

Mrs. Laszlo Pokorny

1957

SPANISH EGGS
2 cups uncooked noodles
Yz cup onion
liz cup gr een pe pper
3 tabl espoons fat
2 liz cups tomatoes

%, pound American ch eese

%

cup butter

%, cup flour

liz t easpoon salt
6 hard-cooked eggs

Cook noodles in boilin g. salted water until tender. Drain. Saute chopped
onion and green pepper in fat until t ender. Add tomatoes and simmer 10
minutes. Add grated cheese. Melt butter , blend in flour and salt ; stir into
tomato mixture, cookin g until thi ck ened. Place half of the cooked noodle in
a 2-quart casserol e; top with 3 sliced eggs and half of the tomato mixture. Rep eat layers.
Bake 25 minutes

Mrs. George W. ] ones, Jr.

llO

Serves 6-8

1868

ENTREES

DEVILED CRAB

Ys

1 6% -ounce can crabmeat
% cup cream
% cup milk
% t easpoon salt
% teaspoon dry mustard

teaspoon p epper
% t easpoon W orcester shire sauce
1 chopped pimiento
2 t easpoons butter
1l!z cups bread cubes

Combine all ingr edie nts, reser vin g % cup bread cubes and butter for topping.
Fill fou r 5-inch crab shells or small baking dishes. Dot with butter and sprinkle
with bread crumbs.
Serves 4

Bake 20-25 minutes

Dennison 1927

Diane Sutton
FISKEGRATENG
(Fish Souffle )
7 tablespoons butter or margarine
7 tablespoons flour
% teaspoon salt
Ys teaspoon p epper
% teaspoon sugar

2
4
2
2

cups milk
eggs
cups flaked cooked fish
tablespoons buttered bread crumbs

Melt hutter, blend in flour, salt, p epper and su gar . Add milk gradually, stirring
con stantly and cook until thicke ned . Cook over very low h eat an additional 5
minutes. Separate eggs, and add b eaten egg yolks and fish . Fold in stifflybea te n egg whites. Pour into greased casserole; cover with bread crumbs.
Set in pan of hot water and hake until firm to touch.
Bake 45-60 minutes

Serves 6
LOBSTER NEWBURG

2 7-ounce can s lobster
1 4-oun ce ca n mushrooms
3 tablespoons butter
liz cup milk
Sh erry fl avoring, optional
3 egg yolks

% tablespoon

flour

% teaspoon salt
% teaspoon Tahasco
% cup light cream

sauce

Pastry sh ells

Dice lobster . Saute mushrooms in butter. Add lob ster, milk and sh erry fl avoring. Si mmer 3 minutes. B eat egg yolks with flour and seasonin gs; add cream .
Add lobster mixture and simmer 5 minutes. Serve in warm p astry shells.
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ENTREES

LOBSTER MOONAY

¥2 cup light cream
2 5-ounce cans lobster
l 5-ounce can water chestnuts
% cup green pepper
2 1-pound cans bean sprouts
¥2 cup chow m ein noodles
1 tablespoon butter

% cup butter
5 tablespoons flour
2 cups milk
% teaspoon pepper
l teaspoon salt
2 teaspoons soy sauce
l cup Swiss cheese

Melt butter in h eavy skillet , stir in flour, gradually add milk and seasonings .
Cook until thick ened , stirring constantly. Add soy sau ce, grated cheese, and
cream. Cook until cheese m elts. Rinse b ean sprouts and drain. Combine
flaked lobster , thinly sliced ch estnuts, slivered green pepper and b ean sprouts
with cheese sauce. Fill buttered lYz-quart casserole; top with noodles and
dot with butter.
Bake 25 minutes

350°

Mrs. Clayton T. Stewart

Clarkson 1850

NEW ENGLAND LOBSTER CASSEROLE

% teaspoon pepper
3 tablespoons butter
Buttered crumbs

3 cups lobster meat
l can mushroom soup
Vz teaspoon salt

Mix all ingred ients in one-quart casserole and top with buttered crumbs. After
b aking, broil for 5 minutes.
Bake 20 minutes

350°

Mrs. A. Gould Hatch

Curtice 1919

ESCALLOPED OYSTERS
l ¥2 cups cracker crumbs
l pint oyst ers
% pound butter

Salt
Pepper
2 tablespoons milk
2 tablespoons oyster liquid

Place a layer of rolled crackers in bottom of buttered baking dish. Add a
layer of drained oysters. Season with salt and pe pper and dot with butter.
Continue layers until all ingredients are used. Pour liquids over casserole.
Bake 30 minutes

Serves 4

Mrs. Henry Likly

1850

CLUB HOUSE OYSTERS
l tablespoon butter
l tablespoon flour
% teaspoon dry mustard
% teaspoon paprika
l teaspoon chopped parsley
% teaspoon salt

l teaspoon lemon juice
l teaspoon Worcestershire sauce
l teaspoon tomato cat sup
l cup oyster liquid
l pint oysters
Buttered toast

Melt butter in double boiler and blend in flour. Add r emaining ingredients
and cook until oyster s are plump. Serve hot on buttered toast.

Mrs. Richard A. Worrell
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1887

ENTREES

SALMON LOAF

1,4 teaspoon paprika
2 tablespoons lemon juice
I tablespoon grated omon
% teaspoon salt

1 large can salmon
2 eggs
% cup hot milk
% cup cracker crumbs
1,4 teaspoon pepper

Mix ingredi ents and hake in hread tin placed in pan of hot water.
Bake I hour

350°

Miss Mary ] ane V alutnce

1820

STEAMED SALMON
1 whole 7-pound salmon
Salt
Lemon juice
2 celery stalks
% bay leaf

3 sprigs parsley
2 teaspoons salt
Vs teaspoon cayenne pepper
2 t abl espoons vinegar
2 quarts water

Rub salmon with salt and l emon juice. Make bouillon with remainin g ingredients and simmer 5 minutes. Place fish , wrapped in ch eese cloth , on rack in
covered roaster with bouillon. Steam in oven . R e move cheese cloth and
skin. Serve with caper sa uce, sour-cream cucumbers and watercr ess.
Steam 70 minutes

Serves

IO

CAPER SAUCE

% cup

mayonnaise

1,4 cup pre pared mustard

% teaspoon caper juice
Capers

Mix first three in gred ients. Sprinkle capers on top.

Mrs. Warren ]. Frost

1812

Susan B. Anthony, t he leade r
of the women's ri ghts forces in
the 1850's, is the on ly Roches te rian to win ad mittan ce to
the Hall of Fame .
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ENTREES

CALIFORNIA SEAFOOD

VJ
VJ

cup butter
cup all-purpose flour
2 teaspoons prepared mustard
l tablespoon grated onion
V2 teaspoon paprika
1 tablespoon W orcestershire s-auce
V2 teaspoon salt
Dash of pepper

3 cups milk
l 6-ounce package Gruyere cheese
V2 cup ripe olives, sliced
l 6-ounce can crab meat
l 6-ounce can lobster
l pound fresh shrimp or
2 7V2 -ounce cans shrimp
l avocado pear
1 tablespoon lemon juice

Melt butter and stir in n ext seven ingredients. Add milk and cook until
thickened. Add ch eese and stir until melted. Add olives and seafood. Pour
into a 2-quart casserole and refrigerate. Bake uncovered. Five minutes before
e nd of baking time, top with peeled and sliced avocado, brushed with lemon
juice.
Serves 6

Bake 30 minutes

1946

Mrs. W. S. Thomas

SEAFOOD CASSEROLE

V2
V2
V2

% teaspoon
V2 teaspoon

onion salt
W orcestershire sauce
Dash of p epper
V2 pound mushrooms
Butter ed crumbs

pound cleaned shrimp
pound crabmeat
pound lob ster meat
Thick cream sau ce
V2 t ablespoon celer y salt

Add seafood to cream sauce. Add seasonings and sauted mushroom~. Pour
into casserole and top with buttered crumbs. Canned seafood m ay he substituted.
Bake 20 minutes

350°

Mrs. T. Chester Baxter

1959

SEAFOOD CASSEROLE
l can cr eam of cheese soup
cup milk
l 7-ounce can tuna fish

liz

1 4V2 -ounce can shrimp

1 cup cooked macaroni rings
l cup potato chips

Thin soup with milk. Combine with fi sh and macaroni . Add salt .and p epper
to taste. Put in greased baking dish; top with crus hed pot :!to chips.
Bake 30 minutes

182()

Ruth L. Johnson

SEAFOOD CASSEROLE
1 cup shrimp
l cup crab meat
% cup minced onion
l cup diced celery
% cup mayonnaise

l teaspoon W orcestcrshire sauce

V2 t easpoon salt
% teaspoon p epper
% eu p hread crumbs

2 tablespoons 111elted butter

Mix first eight ingredients. Place in well-buttered casserole.
and butter; spread on top of casserole.
Bake 40 minutes

Miss Martha Ralston
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Combine crumbs

350 "

Blaesi 1853

ENTREES

BAKED SEAFOOD SALAD

liz cup mayonnaise
1 teaspoon W orcestershire sauce
liz teaspoon salt
% teaspoon pepper
liz cup buttered bread crumbs

1 cup shrimp
1 cup crabmeat
';2 cup green pepper
1,4 cup onion
1 cup celery

Cut cleaned shrimp in half lengthwise and combine with crabmeat. Add diced
vegetables. Blend mayonnaise with seasonings and add to fish mixture. Pour
into casserole and top with crumbs.
Bake 40 minutes

350°

Schmidt 1882

Miss Minnie Ann Booth

SHRIMP FOR TWO

l can shrimp

1 liz tablespoons butter
2 tablespoons flour
1 cup milk
liz teaspoon dry mustard
Dash of Tabasco sauce

1llz teaspoons W orcestershire sauce
liz teaspoon salt
liz teaspoon paprika
% teaspoon grated onion
2 hard-cooked eggs
Buttered bread crumbs

Wash shrimp and cut in half. Make a white sauce of butter, flour, milk and
seasonings. Add shrimp and chopped eggs. Pour in baking dish and top with
buttered crumbs.
Bake 20-25 minutes

Serves 2

Mrs. Henry H. Stebbins

Robinson 1871

BAKED STUFFED SHRIMP - PUBLICK HOUSE
16 large shrimp
pound scallops
cup cracker meal
2 tablespoons crushed potato chips

liz
liz

liz teaspoon paprika
1 tablespoon grated Parmesan cheese
4 tablespoons melted butter

Split shrimp on the underside and devein. Stuff with chopped scallops and
cover with topping made by blending remaining ingredients.
Bake 15-20 minutes

350°

Treadway Inn

Frederick Douglass, editor and
publi sher of the NORTH STAR
(1847-1858 1, become the leading spokesmen of the Negro
race in America .

Serves 4

EN TH EES

BUTTERFLY SHRIMP
Melted butter
Paprika

Raw shrimp
Fresh le mon juice
Garlic salt

Split devcined raw shrimp down the middle, dip in l emon juice, sprinkle with
garli c salt and brush with melted butter. Sprinkle with paprika. Broil 20
minutes ; brush generously with melted butter.

Schindler's Restaurant

SHRIMP CASSEROLE
4 tablespoons flour
4 tabl espoons butter
2 cups milk
liz pound sharp ch eese, grated
Potato chips or hrcad crumbs

6 dev iled eggs
l ~ mal1 can shrimp
lh poun41 sauteed 111u shrooms or
1 can mushrooms

Place eggs, shrimp and mu shroom s in casserole. Blend fl our and buttce and
add milk. Cook until thick en ed. Add c heese, stirrin g until it m elts. Poue
sauce over ingredi ents in casserol e and top with potato chips or bread crumbs.
Bake 25-30 minutes

350°

Mrs. Clarence Curtice

Bickford 1876

CURRIED SHRIMP

liz teaspoon curry powder
Pinch of salt
Cooked rice

2 ca ns frozen shrimp soup
2 cans whole sma11 shrimp
% cnp milk

Combine in gecdi cnb. H eat gently. Serve over cooked
fl avor to rice, cook it in water drained from shrimp.

rice. To gtve more

SHRIMP LOAF
2
1
3
2

2 tablespoons parsley
2 tablespoons onion
liz teaspoon salt
Ys teaspoon p eppe r

eggs
eup milk
cups soft brea d crumbs
c ups canned shrimp

B ea t eggs; eombinc with milk. Add ln·cad crumbs, shredd ed s hrimp, chopped
parsley and onion , and seasonings. Bake in butter ed loaf pan. Serve with
grilled tomato sli ces and pimi ento pea sa uce.
Bake 45 minutes

Serves 6
PIMIENTO PEA SAUCE

4 t ablespoons butter
4 t ahlcspoons flour
l teaspoon salt
Ys teaspoon pepper

1
2
2
1

teaspoon W orcestershire sauce
cups milk
pimientos
cup peas

Melt butter; blend in flour and seasonin gs. Add milk slowly and cook until
thi ck e ned , stirring con stantly. Add chopped pimientos and cooked peas.

Mrs. Bergen Reynolds
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1927

ENTREES

SHRIMP CURRY
3 cups onions
l apple
3 tablespoons butter
l% teaspoons curry powder
2% tablespoons flour
l teaspoon salt
l teaspoon pepper

1% cups chicken broth
% cup raisins
% lemon, juice and rind
2 pieces candied ginger or
2 whole cloves
1 pound raw shrimp
Steamed rice

Saute chopped onions and apple in butter. Stir in curry powder, flour and
seasonings. Add chicken broth. Cook until thickened and add raisins, lemon
juice and rind, ginger and cleaned shrimp. Simmer 15 minutes. Serve with
rice. Pass separate dishes of chopped salted peanuts, toasted coconut, chopped
;.!rccn onions and chutney. Chicken may he used instead of shrimp. Pineapple
chunks make an interesting addition.

HAWAIIAN CURRY

% cup

butter or margarine
cup minced onion
cup flour
l teaspoon salt
l tahlespoon cnrry powder

l
2
l
4

%
%

cup chicken broth
cups milk
teaspoon lemon juice
cups shrimp, cooked

Melt butter; add onion and cook until soft. Stir in flour and scasonin;.!S- Add
stock; cook until thick, stirring: constantly. Add milk, lemon juice and sht·imp.
Heat thoroughly. Serve with saffron rice and cond imcnts. This is usually
served huffct style. Guests spoon curry over rice and select the condiments of
their choice.
CONDIMENTS
Chutney
Chopped pickles
Diced celery
Shredded moist coconut
Chopped hard-cooked eggs
Chopped orange rind

Chopped peanuts
Chopped crisp bacon
Seedless raisins
Pineapple tidbits
French fried onion rings
Currant jelly

President Lincoln spoke briefly from the rear platform of his train as
it paused at Rochester en route to Washington, February 17, 1861 .
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ENTREES

SOLE CASSEROLE
White sauce
Few drops Tabasco sauce
1 teaspoon chives
Parmesan cheese
Buttered bread crumbs

1 pound fillet of sole
Milk
1 sprig parsley
1 hay leaf
Celery tops

Poach fish 5-7 minutes in half milk and half water with a bouquet of parsley,
bay leaf, and celery tops. Add Tabasco and chopped chives to white sauce.
Cover bottom of casserole with white sauce; add drained fish. Sprinkle with
cheese and buttered crumbs. There should he sufficient sauce to cover fish.
Bake 10 minutes

350°

George Anderson McGill

1872

TROUT a Ia GRENOBLOISE
4 whole, 10-ounce trout
Butter
Salt
3 tablespoons lemon juice

4
8
8
8

teaspoons cream
teaspoons capers
anchovies
slices smoked salmon

Clean trout, leavin g whole; r emoval of head is optional. Cook trout in butter
for 12 minutes. Salt to taste. When cooked arrange on platter. Add lemon
juice, cream and capers to butter remaining in pan. Warm slightly and pour
ove r trout. Garnish each trout with 2 anchovies and 2 slices smoked salmon,
forming an "X" pattern.
Serves 4

Midtown Tower Hotel, Pierre L. Monnet, General Manager

TUNA CASSEROLE
1 cup diced celery
% cup cashew nuts
Ys teaspoon salt
Ys teaspoon p epper

1 cup chow mein noodles
1 can mushroom soup
1 can tuna fish
% cup water

Combine all in gred ients, reserving 1,4 cup noodles for topping. Place in buttered
casserole. May be prepared in advance and refrigerated until baking time.
Bake 40-60 minutes

Miss Myrtle Dalgety

1869

TUNA CASSEROLE
2
1
1
1
1

c ups uncooked elbow macaroni
can cream of mushroom soup
can cream of chicken soup
8-ounce package cream cheese
soup can milk

2 cans white meat tuna
2 tablespoons chopped onion
1 tablespoon prepared mustard
% cup melted butter
% cup fine bread crumbs

Cook macaroni in boiling salted water. Drain. Combine soups with cheese;
add milk and remaining ingredients, except butter and crumbs. Add to macaroni and place in buttered 2-quart casserole. Top with buttered crumbs.
Bake 30 minutes

350°

Mrs. Arthur Hardwick
118

Waterhouse 1879

E TREES

TUNA-LIMA BAKE
1 package frozen lima beans
3 slices process Cheddar cheese
3 slices toast

1 cup tuna fish
1 can cream of celery soup
% cup water

Combine coarsely f1ak ed tuna with soups, water and limas. Turn into a 10 x 6 x
2-inch baking dish. Cut cheese and bread into triangles, placing cheese on
toast and arrange in center of dish.
Serves 3-4

Bake 45 minutes

1817

Miss Mary E. Spittall

TUNA TEASERS
1
1
l
l

1 tablespoon chopped celery
%·% cup mayonnaise
Salt and pepper
Buttered buns

can tuna
teaspoon lemon JUICe
teaspoon horseradish
tablespoon chopped onion

Mix all ingredients and fill buttered buns.
Bake 30 minutes

Wrap in foil.

Serve hot.

350°

HAM OR CHICKEN DIVAN
2
6
4
4
1

pounds broccoli
slices ham, %-inch thick
tablespoons margarine
tablespoons all-purpose flour
teaspoon prepared mustard

% teaspoon salt
Dash of cayenne p epper
2 cups milk
1 small onion
% cup cheese

Place cook ed speat·s of broccoli in shallow casserole. Arrange ham sli ces over
broccoli. Melt margarine, add flour and seasonings and stir smooth. Add milk
gradually. Add chopped onion. Cook until thickened, stirring constantly.
Add grated ch eese. Pour over ham and broccoli. Bake uncove red. Chicken
or turkey slices may h e used in place of ham.
Bake 25 minutes

Serves 4

Mrs. Gordon K. Cameron

1925

Rochester's firs t horsecar line
com menced operations in 1863.
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HAM LOAF
1 pound ham
1 pound pork
2 eggs
1 cup milk
1 cup bread or cracker crumbs

%

cup vinegar

%

cup brown sugar

%, cup water

1 teaspoon dry mustard

Grind m eat to)!cthcr and add eggs, milk and crumbs. Form into a loaf. Mix
the vinegar and water and pour over the loaf and sprinkle with the sugar and
mustard, mixed.
Bake 1-1% hours

350°
SAUCE

% cup

%

apple or currant jelly

cup catsup

Melt top:cthcr and pour over loaf.
HORSERADISH SAUCE

% cup sour
lh teaspoon

3 tablespoons prepared horseradish

cream
salt

Whip cream until stiff and add salt and horseradish.

Mrs. Lowell H. MacMillan

Hathaway 1860

HAM LOAF
1 pound )!round fr eH h pork
1 pound g round smoked ham

2

cg~s

lf2 cup
% cup

milk
bread crumh s

% teaspoon dry mustard
2 t a blespoon s brown su gar
% teaspoon dry mustard
2 tabl espoons brown su ga r

Blend m eat, eggs, miJk , bread crumbs, % teaspoon mu stard and 2 tablespoon s
brown SU)!ar. Place in loaf p an . Comhine re mainin g brown su gar and mustard
and sprea d over top of loaf.
B ak e 1 hour

350°

Mrs. Richard C. Maggs

VanDeWalle 1860

HAM SUZETTES (SONKAS PALACSINTA )
1% cups all-purpose flour

1,4 teaspoon salt
2 eggs
1% cups milk

Shortening
% pound ground ham
Pinch of black pepper
1 cup sour cream

Put flour and salt into bowl and add eggs. Slowly add the milk, stirring constantl y until smooth. Melt enough shortening to cover the bottom of an
8-inch skillet. Whe n hot, add % cup of the batter and shake the pan so that
th e hatte r covers tlw bottom of th e pan very thinly. Brown on both sides, and
repeat until you h ave used alJ th e batter. This will make about 12 thin pancakes. Mix th e h a m with p epper and enou gh of th e sour cr ea m to bind to·
geth er. Spread each panca ke with h am mixture and roll up. Put rolls into
a shallow baking pan ; cover tops with sour cream.
Bake 15 minutes

Mrs. Laszlo Pokorny
120

350°

Makes 12

1957

ENTREES

HAM AND MUSHROOM PUFF
4 eggs
l % c ups saltines
1 teaspoon onion
2 cups cooked, ground ham
% pound mu shrooms
2 tablespoon s Parmesan cheese

3 t ablespoons butter
3 tablespoons flour
l teaspoon pre p a red mustard
% t easpoon salt
2 drop~ Tabasco sauce
2 cups milk
V:! p o und process cheese

With celloph an e tape o•· strin g, fas te n a folded ha nd of waxed paper , 6 inch es
wide and 30 inch es long, around th e ontsi de of a souffle di sh or round casserole,
so it stands about :3 inches ahovc the rim. Lif!; htl y 1-(rease inside surface of
waxed paper, !JUt n ot th e di sh. In a double boiler m elt hutte t·, stir in flour,
mustard , salt a nd Tahaseo sauec. Grad u ally add milk, stirrin g until smooth and
sli ghtly thi ck ened. Ad d gt·ated e he<'se, stirring until ch eese is m elted. VVith
a fork, beat egg yolks until bl end ed, stir in a little of th e ch eese mixture and
slowly stit· thi s into the t·est of th e cheese sauce. In a large howl , place the·
crush ed saltines, minced onion , and ham and pour ch eese sauce over and hle nd
well. B eat egg w hites until stiff and p:~ntly fold into the cheese and h am mixtur<'. Pour on e third of mixtu •·e into prepared dish ; t op· wi th sliced mushroo ms. Repeat layers and top with gra ted Parmesan cheese. Bake uncovered
and do not open oven during baking. Serve immediately.
Bake 1% hours

325 °

Gorton 1795

Mrs. Clarence Webber

SMITHFIELD HAM
10-12 pound Smithfield ham
2 t ablespoons brown su gar
2 tables poons cracker dust

Pepper
Whole cloves
Sherry flavoring

Soak ham for 12 h o urs and then cook very slowly for 4 or 5 hours. Cool in
its own Ps~encc. Wh en cold , remove skin and make criss-cross gash es in top of
ha m . Spr inkl e with sugar , cracker dust and pepper. Sti ck ham with whole
clove!'. Sh err y fla vor in g pourcrl over the top improves the fl avor.
Bake 20 minutes

450 °

Mrs. Frank Carter Taylor

~
) 11 .

1913

The grea t Genesee flood of
March 1865 inundated much of
downtown Rochester.
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ENTREES

ROYAL HAM AND CORN SCALLOP

Vz
Vz

I cup milk
I can corn, cream-style
Illz cups cooked ham
Buttered crumbs

cup green peppers
cup onion
2 tablespoons butter
2 tablespoons flour

Simmer chopped p eppers and onion in butter in heavy skillet. Blend in flour.
Add milk to make white sauce. Add corn and diced ham. Pour into buttered
casserole and top with buttered crumbs. Cooked noodles, potatoes, or macaroni
may b e substituted for corn. The flavor may be varied with diced · celery,
paprika or grated cheese.
Bake 20 minutes

325 °

Mrs. Richard Frost

Clarkson 1850

SCALLOPED HAM, POTATOES AND CARROTS
I thin center-slice smoked ham
(% pound )
2% teaspoon all-purpose flour
I can condensed cream of mushroom
soup
I cup milk

3 cups potatoes
I cup carrots
% cup onion
Salt and pepper

In skillet brown h am slightly on both sides. Remove from skillet and cut
into serving size pieces. Stir flour into fat l eft in skillet and add undiluted
soup. Add milk slowly. H eat, stirring, until boiling. In a 2-quart casserole
arrange layers of ham and sliced vegetables. Sprinkle lightly with pepper and
salt. Pour over soup mixture.
Bake I hour covered;

IS minutes uncovered

375 °

Mary E. Spittall

1817
SAUCE FOR BAKED HAM

Vz
liz

teaspoon black pepper
teaspoon salt
I teaspoon dry mustard
I teaspoon sugar

Vz

cup vinegar
I egg
I cup catsup
liz cup currant jelly

Mix dry ingredients with vinegar. Add egg and heat slowly.
When egg is set, add catsup and jelly. Serve hot.

Mr. Fulton ]. Lewis

I22

Do not boil.

ENTREES

LAMB AND CABBAGE (FAR I KAL)
3 pounds lamb breast
Butter
I112 cups water or me at stock
I head cahbage

2 teaspoons flour
112 teaspoon salt
I tahlespoon whole black pepper
Carrots and potatoes (optional)

Cut meat in serving pieces; brown in butter. Add liquid and simmer 112 hour.
Cut cabbage in 8 wedges; place in boiling water in another kettle. Let come
to a boil and drain. Place meat and cabbage in layers in Dutch oven, sprinkling
with flour and salt. Add pepper tied in spice hag. Additional stock may he
added. Simmer 2 hours, or until meat is tender. Remove pepper. Carrots
and potatoes may he added % hour before stew is done.

Mrs. George A. McGill

Howard 1871
LAMB CASSEROLE

Ys

3 cups cooked rice
112 cup condensed tomato soup
2 cups cooked lamb
112 teaspoon salt

teaspoon pepper
cup grated cheese
cup cracker crumbs
I tablespoon butter

112
112

Place rice in casserole, leaving a hollow center. Mix soup, diced lamb, salt
and pepper, adding a little water for moistening if necessary. Place in center
of casserole, top with cheese and cracker crumbs and dot with butter.
Bake 35 minutes

350°

Mrs. ]ames B. Fisher

Stewart 1862
SPICY LAMB SHANKS

4 lamb shanks
112 cup sugar
112 teaspoon cinnamon
112 teaspoon allspice
% teaspoon ground cloves

% teaspoon salt
3 table10poons vinegar
Ys teaspoon W orcestershire sauce
I cup cooked prunes or apricots
(optional)

Cook lamh shanks in a covered casserole for 2 hours at 350°. Drain and cover
with sauce made by combining all remaining ingredients except fruit, and
simmering 5 minutes. If desired , the prunes or apricots may be added to the
sauce when it is poured over lamb shanks.
Bake

112

hour

Mrs. ]ames B. Fisher

Serves 4

Stewart 1862

Two successive Liberty Poles stood on the tr iangle
ot the intersection of Main and Franklin Streets
from 1846 to 1859 and from 1860 to 1889.

I23

ENTREES

LAMB CHOP CASSEROLE
I cup water
5 medium carrots
5 medium potatoes
I% cups p eas

5 shoulder lamb chops
% teaspoon salt
Pinch of pe pper
I onion
I% t ablespoons flour

Brown chops on both sides until golden brown. Season with salt and p epper.
Add thinly sli ced onion and cook until onion is sli ghtly cooked. R emove chops
and onion from pan and add flour to the brown fat, blending until smooth. Add
wate r and cook until thicken ed. Mix the diced carrots and potatoes with the
peas in a greased casserole, top with browned chops, and add the gravy. Fresh,
frozen , or canned peas may b e u sed.
Serves 5

Bake I % -2 hours

Hunt 1912

Mrs. John C. Hosking

FRUITED LAMB SHANKS
2 tablespoons lemon juice
2 tablespoons honey
% cup sugar
lf2 t easpoon cinnamon
% t easpoon allspi ce
1_4 t easpoon ground cloves
I cup water

4 lamb shanks
Salt
Pepper
Flour
% cup ra1sm s
I cup cooked prunes
I cup cooked apri cots
2 t ablespoons vinegar

Salt, pepper a nd fl our lamb shank s and bake in a cover ed casserole for I to I%
hours at 350 °. Blend r emainin i! in f!:redients and simmer 5 minutes. Drain
fat from m ea t, p our frui t sau ce over m eat , cover and r e turn to oven for % hour
at 400°. Ser ve with r ice.
Serves 4

Haller 1920

Mrs. David Tappan

ENGLISH RAGOUT OF MUTTON

3 pounds mutton

% t easpoon pepper
Mixed herbs
I pound small, whole potatoes
Parsley

I cup onions
I pound sliced potatoes
I teaspoon salt

Cut m eat in large cubes and blanch by placing i11 cold water, bringing to a boil
for 5 minutes and then cooling und er running water. Cook in a covered k ettle
with a layer of thinly sliced onions and sliced potatoes. Cover with water ; add
salt, pepper and h erbs. Simmer about l % hours. R emove the m eat and put
the broth and vegetables through a sieve. This will make a lightly thick en ed
sauce. Add the whole small potatoes to the cooked m eat, cove r with the sauce
and finish cookin g slowly. Serve with chopped parsley on top.

Powers Hotel, Jacob Lieb, Chef

PORK CHOP CASSEROLE
I can whole sweet potatoes
I can whole cranberry sauce
5 pork chops
Line pan with slices of sweet potatoes, then cranberries.
top and sprinkle with salt and pepper.
Bake I% hours

Place pork chops on

350°

Mrs. T. Chester Baxter
I24

Salt
Pepper

1959

ENTREES

MEXICAN PORK CHOPS
l onion
6 center-cut pork chops
6 tablespoons brown rice
l No. 2liz can tomatoes

liz green pepper
l teaspoon rosemary
Salt and pepper

Slice th e onion in bottom of casserole and arrange chops on top. Place l tablespoon rice on each chop ; cover evenly with tomatoes, pouring jui ce over and
around th e c hops. Sprinkle with finely chopped green p eppe r , rosemary, salt
and pepper. Cover casserole. Add more tomato juice during bakin g, if n ecessary.
Bake l% hours

350°

Mrs. Walter Clark

Morton 1935
KRAUT-STUFFED PORK ROAST

2 five-pound loin s of pork or
] ten-pound crown roast
2 No. 303 ca ns sauerkraut
l No. 2 can pie apples

liz cup dry bread crumbs
l teaspoon salt
l teaspoon celery seed

Bake loins, fat sid e up , in roasting pan at 350° for 2 hours. If crown roast is
u sed , cover en d s of chop hones with foil to prevent charring. Combine remainin g ingredients and stuff b etween loins or in center of crown roast. Garnish with crahapples. If crown roast is used place paper frill s on the ends of
chop bones.
Bake 2 hours plu s 30 minutes after dressin g is added

350 °

Mrs . Robert W. Treacy

1890

SPARERIBS, ORCHARD-STYLE

2 tables poons onwn
6 tart apples
% cup hrown su gar
lliz cups toasted brea d cubes

3 pounds spareribs, m two parts

%

Ys

t easpoon salt
teaspoon p epper

Combine choppe d onion, choppe d apples, su gar and bread cubes. Cover half
of spareribs with stuffing ; place other section on top. Sprinkle with salt and
p epper. B ak e uncovered.
Bake 2 hours

Serves 6
Daniel Powers bui lt the Powe rs
Block of cast iron , 1866-1870
and later added three mansard
roofs in o rde r to have the to II est
b lock in town in h is day .

~~

~
~
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BLANQUETTE DE VEAU

1Yz pound s veal, cut for stew
2 tablespoons butter
2 tablespoons flour
2 cups water
Yz teaspoon each salt, parsley,
thyme and bay leaves

Pinch pepper
10 tiny onions
% pound mushrooms
2 tablespoons cream
1 egg yolk
Juice of Yz lemon

Put veal in pot and cover with boilin g, salted water. Cook for 20 minutes and
drain. In another pot m elt butter and blend in flour. Add water, salt, herbs
and pepper. When sau ce is thick, add the veal and onions. Cook very slowly
1 Yz hours. One half hour before serving add mushrooms. R emove from heat
and add cream, beaten egg yolk and le mon juice. Serve at once with boiled
potatoes.

Miss Sue Billings

1945

VEAL LOAF

3 pounds veal

1 teaspoon paprika

Yz

Yz

pound salt pork
1 egg
1 cup cream

t easpoon peppe r
6-8 tablespoons bread crumbs
Juice of Yz lemon

Grind veal with salt pork and mix well with r emaining ingredients.
greased loaf pan. Serve hot with tomato sauce.
Bake 3 hours

Bake in

300°

Remington 1817

Mrs. Arthur ]. O'Brien

VEAL NOODLE CASSEROLE
1Yz pounds veal cutlet
3 tablespoons butter
1 teaspoon Kitchen Bouquet
Yz cup chicken stock
1 6-ounce can sliced mushrooms
1 e~velope cr eam-style chic ken soup
nux

1% cups water
% cup milk
1 cup sour crean1
Cooked noodles
1 tablespoon parsley
1;.4 teaspoon rosemary

Cube veal. Melt butter in heavy skillet and add Kitchen Bouquet. Add veal
and brown qui ckly. Stir in chicken stock, rosemary and mushrooms. Simmer
until m eat is tender. Add water and milk to soup and brin g to a boil, stirring
constantly. Add m eat. H eat thoroughly. R emove from h eat and fold in sour
cream. Serve immediately over hot noodles; garnish with chopped parsley.
Serves 6

Lauer 1830

Miss Judith Olmstead

VEAL STEW IN CREAM SAUCE
2 pounds veal
1 clove garlic
Butter
2 tablespoons flour
1 teaspoon salt

Pepper
4 l-inch strips lemon peel
1 cup water
1 cup h eavy cream

Cut veal in bite-size pieces. Saute minced garlic in butter and brown veal on
all sides. Sprinkle flour and seasonings over meat and brown agaiu. ,\ .Jd
lemon p eel and boiling water. Cover and simmer ahout 1 hour until tender .
Remove lemon p eel and stir in cream. Reheat, but do not boil.

Mrs . Joachim W. Mueller
126

1958

ENTREES

BOSTON BAKED BEANS

l% cups small pea beans
% teaspoon dry mustard

l tablespoon molasses
liJ pound lean salt pork, scored

Soak beans overnight in water. Parboil the beans with a pinch of soda. After
they boil well, drain and rinse with cold water. Put into bean pot; cover with
water; add mustard, molasses and pork. Cook slowly, covered, until about an
hour before dinner time. Add a little hot water occasionally, but do not have
it over top of beans. Remove cover the last hour to let beans brown. For the
first few hours they may be cooked on top of stove, then put into the oven
about noon.

Rafter 1882

Mrs. John R. Williams, Sr.

BOSTON BEAN ROAST
l can red kidney beans
bread crumbs
sharp cheese

l egg
l onion
Salt and pepper

% cup
% cup

Heat and mash beans; add remaining ingredients.
Bake l hour

Place in buttered casserole.

350°

Mrs. Marie Jackson

Diederich 1867

CHILI CON CARNE

l
l
l
l

pound ground beef
can tomatoes
can kidney beans
can tomato sauce
% cup omons

Brown beef and add remaining ingredients.
blended. Serve plain or over rice.

% cup dried peppers
% cup celery
% cup W orcestershire sauce
% teaspoon chili powder
Garlic salt
Onion salt
Simmer until flavors are wellServes 4

Isaac Teall , born in England,
wos Rochester 's favorite caterer
trom 1867 until 1915, on indi spensable it?:: ture of all fash ionable reception; and parties.
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HUNGARIAN GOULASH
2
l
l
l
l

%, cup tapioca
%, cup bread crumbs

pounds chuck steak
carrot
onion
can peas
pint tomatoes

4 cloves
Salt
Pepper

Cut steak in pieces; add diced carrot and onion with remaining ingredients.
Cover with cold water and hake in covered casserole.
275 °

Bake 4-5 hours

Jeffrey 1840

Virginia Jeffrey Smith
NOODLE GOULASH
5
l
1
1
2

ounces noodles
onion
pound ground hecf
tablespoon shortening
tablespoons prepared mustard

% teaspoon
% teaspoon

salt
pepper
1 teaspoon W orcestershire suace
2 cups tomatoes
1 cup sharp cheese

Cook noodles in salted water. Lightly brown onion and meat in shortening.
Add seasonings, tomatoes and grated cheese. Simmer 20 minutes or bake.
Bake l hour

275°

Mrs. Lionel Johnson

1943
HOMINY SOUFFLE
Salt
2 eggs

1 cup hominy grits
4 cups milk

Cook hominy grits in salted milk until thickened, stirring constantly. Remove
from heat, add well-beaten egg yolks and fold in stiffly-beaten egg whites.
Serve hot with a pat of butter.
Bake 30 minutes

John H. Kitchen

Montgomery 1820
NEW ENGLAND BOILED DINNER

4
4
6
6
6

pounds corned beef brisket
cups water
medium beets
small potatoes
small white turnips

6
6
3
1

carrots
small parsnips
medium onions
small cabbage

Wash beef in cold water and place in pressure cooker with water. Cook at
10 pounds pressure for 70 minutes. Cool pan normally 5 minutes, then reduce
pressure by running cold water over pan. When corned beef is done, remove
and keep hot in covered dish. Place rack in bottom of pressure cooker and
cook potatoes, turnips, carrots, parsnips and halved onions at 15 pounds pressure
for 8 minutes. Save some of the meat broth and cook quartered cabbage in it
in regular pan. Cook beets until tender. Remove skin; slice and butter. Arrange vegetables around sliced corned beef and serve with horseradish and
mustard sauces.
RED FLANNEL HASH
On the following day, chop all remaining vegetables, especially the buttered
beets, with the left-over corned beef. Heat a large frying pan; add 3 tablespoons butter. Add hash and brown slowly. After about 30 minutes, turn
with wide spatula, so that both sides will have a brown crust. Serve with catsup.

Mrs. Mark Ellingson

128

Randall 1922

ENTREES

LASAGNE
Salt
Pepper
lh teas poon oregano
Parmesan cheese
Yz pound cottage cheese
Yz pound Swiss ch eese

Lasagne noodles
l clove f!;a dic
I pound f!; l'otmd beef
2 tahl espoons olive oil
I can tomato paste
I can tomatoes

Boil noorllcs in salte d water until te nder. Brown mashed ~arli c and ground
h ccf in olive oil. Add tomato paste, tomatoes and se a s onin ~s . Layer noodles,
beef mi x ture, Parmesan ch eese, cottage cheese and Swiss cheese in casserole,
toppin ~ with Parm esan cheese.
Bake 25 minutes

350°

MARIETTA'S MACARONI
Salt

4 cups shcH macaroni
8 s li ces dt·y whole wheat bread
I po und sharp ch eese
I f! recn pepper
] jar pimi ento~
] lnm c h parsley
Pepper

% t e aspoon

celery seed
2 tablespoons prepared mustard
4 eggs
2% cups milk
Bacon

Cook macawni 111 salted water until t e nder. Drain and cooL Grind together
In-c ad , r h cr~c. f! lTC II pepper and parsley. Add sc a s onin~s , beaten eggs and
milk. Combine with macaroni and pour into large casserole. Top with precrisped bacon slices.
Bake 3 hours

Amber Dean

1796

Charles Dicke ns visited Rocheste r in 1868 and read se lections
from Pickwick and Doctor Marigold to pocked audiences in the
o ld Co ri n thia n Hall.

\

I
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ENTREES

MEAT LOAF
2 teaspoons parsley
I onion
I cup bread crumbs
Ilh cups milk
3 eggs

I pound veal

1h
lh

pound heef
pound pork
I teaspoon salt
1 teaspoon pe pper

Grind m eats tof!cth er and mix well with remammg ingredients.
greased bread pan. Serve with tomato sauce, if desired.
Bake I hour

Place m

350 o

Mrs. William G. Street

1906

MEAT LOAF
2 pound s ham
I pound pork
% cup bread crumbs

2 eggs
I cup milk

Grind the meat tof!ether ; add crumhs, well-beaten eggs and milk.
a loaf and baste with the following sauce during baking.

Make into

SAUCE

% cup vinegar
Y2 cup water
Bake Ilh hours

I tablespoon mustard
I cup brown sugar

Mrs. Earl Burt Taylor

Ogden 1896

ONION SOUFFLE
2 t ablespoons butter
3 t ablespoons flour
~~2 cup milk
Y4. t easpoon salt

2 drops Tabasco sauce
1h cup onions
3 eggs

Melt hutter , add flour and sti t· in milk to make a very thick sauce. Add salt,
Tabasco sauce and grat ed onion. R emove from h eat and add well-beaten egg
yolks. Cool until lukewar m and add stiffly-beaten egg whites. Place in
butter ed 2-quart casserole.
Bake 25-30 minutes

Serves 4

Virginia Jeffrey Smith

Jeffrey 1840

ORANGE PILAF

% cup ra1sms
I% cups raw rice
%. cup butter
3 cups chicken stock
I 114. teaspoons salt

3 tablespoons onion
2 teaspoons orange rind
I can mandarin oranges
%. cup almonds
I teaspoon curry (optional)

Rinse and drain raisins. Add ri ce to melted butter and brown slightly. Add
chick en stock, salt, onion and orange rind. Bake covered for 40 minutes; add
mandarin oranges and chopped almonds. Bake IO minutes uncovered. Very
good with ham or chicken.
Bake 50 minutes

Mrs. W . S. Thomas
I30

400°

1946

ENT HEES

SWEET AND SOUR RABBIT

1lh

tablespoons cornstarch
cup sugar
V:! cup water
1 green pepper
1 cup fresh orange sections

1 2l!:!-pound domestic rabbit
Flour
Salt and pepper
2 tablespoons shortening
1 cup orange juice
% cup lemon juice

%

Dred ge rabbit in seasoned flour and brown in shortening. Add fruit juices,
cover and cook slowly for 45 minutes, until meat is tender. R emove m eat.
Mix cornstarch, su gar and water and add to liquid in skillet. Add green
pepper cut in strips and orange sections and cook 5 minutes lon ger.

Mrs. Lucien H. Coerse

Stokes 1958

GRANDMOTHER'S SAUSAGE

5 pounds lean pork
5 pounds pork with some fat

%

%

teaspoon cayenne p epper

10 teaspoons powder ed sage
8 teaspoons black pepper

pound salt
sugar

% cup

Grind m ea t and mix thoroughly with seasonin gs. Stitch doubl e-thi ckn ess ch eesecloth bags about 4 inch es wide a nd 12 in ch es lon g. P ack sau sage tightly in
bags, ti c tops and dip bags in hot melted lard to seal. R emove from lard , let
drip, and cool. K eep r efri gerated or freeze. To u se, untie top of bag, cut off
slices of sausage and retie bag.

Mrs. Raymond N. Ball

1850

YORKSHIRE PUDDING

%

2 eggs

% cup

milk
1 teaspoon baking powder

Beat all ingredients together.
roast beef.
Bake 20 minutes

cup all-puq10se flour
t easpoon salt
Roast beef drippings

lh

Pour into hot roast beef drippings.

Serve with

400°

Mrs. Lemual A . Jeffreys

George B. Selden first app lied for a poten t an his gasoline
automobile in 1879 and secu red it in 1 895, holding potent
rights on all ca rs produced in America until 1911.
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HOT TAMALE PIE
1 t easpoon celery salt
1 t easpoon paprika
11,6 t easpoons chili powder
1 tablespoon water
1 can tomato soup

1 package corn bread mix
3Yz cups cooked meat
1 onion
% tca~poon garlic salt
1 teaspoon onion salt

Mix cornbread accordin g to package directions, u sin g water or soup stock
instead of milk . Grind m ea t and onion togeth er; add seasonings. Dissolve
chili powder in boiling water and add to mixture with tomato soup. Line large
baking: di sh with the corn bread hatter , ad d meat mixture and cover top with
r em ainder of hatter. Meat m ix ture should h e soft; if necessar y add boiling
water or soup stock.
Bake 40 minutes

325 °

Serves 6

1880

Mrs. Lester B erlove

W ARSTER BRIAR
2 tables poon s earh allspi ce and cloves,
or onion and thyme
Salt and p eppe r to tast e

4% pounds pork
2 pounds b eef
1l!z po unds rice

B oi I pork and bee f top;clh cr unti I lender. R e move from liquid and grind.
Sti·ain tlw ~ lock , add •·iec and cook until donr. Add meat and sca,..on ing:s. Cook
about 15 m inu lt'". "tirrin ;.r •·on,..tant ly. Put in bread pan ~ a nd rdrigcnJtc.
\VIH'n ready to u"e. "lin· a nd sault' ,.lowly in a :; maJI muo unt of fat. It may b e
u ~cd as an appctizl'l'. It keeps ve ry well.
Makes 4 medium loaves

1856

Mrs. Fran Johnston

YORKSHIRE P UDDI NG
2 c ups all-purpose flour
1 teaspoon salt
2 cups milk

4 eggs
cup roast beef drippings

%

Sift flom· a nd salt; add milk and heat until l" IIIOOt h. Add eg:g:s and h eat thoro ug: hl y. C hill scn•ral h ou rs. Heat drippin ;.rs in a <) x 13-inch pan. B ea t
hatter ap;ain ami po ur int o pan. On e-h alf thi s reeipe may he baked in 8-inch
s•ruare pan.
Bake 15 minutes

475 ° ;

then 15 minutes

Serves 8

MUSTARD SAUCE FOR BROILED FISH
2 eggs
1 t a blespoon prepared mustard
2 tablespoons water
% cup vi negar
2 teasp oons su gar

1 t easpoon salt
Dash cayenne
2 tablespoon s butter
% cup light cream

B ea t eggs until li;.rht: mhl mmtanl , water, vinegar. Sllg:ar, salt a nd ('a ycnnc
p epper. Mix well. Cook over h ot water stirring constantly until thicken ed .
R emove from heat , stir in butter bit by bit and beat until cool. Beat in light
cream.
132
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MUSTARD SAUCE
2 heaping tablespoons flour
2 egg yolks, slightly beaten
l cup cider vinegar, heated

2 cups light cream
l cup white sugar
Yz teaspoon salt
4 rounded tablespoons dry mustard

Pout· cream in top of douhl c boil er; add sugar and salt. H eat and sti r. Di ssolve
mu stard and flour with a little cold cream to make a smooth, thin paste. Stir
into warm cream. Pour thi s over beaten egg yolks, stir smooth and return to
double hoilcr. Add warmed vinegar very slowly using b eater or wire whip
while pouring, to prc vcnt curdling. Cook 2 to 3 minutes longer. Serve hot with
ham. Pour into jar and refrigerate. This thickens slightly when cold. Serve
cold as a sandwich spread, in deviled eggs, mixed with mayonnaise for potato,
green bean or cabbage salad.

Mrs. ]ames D. Johnson

1932

TARTAR SAUCE

% cup mayonnaise
2 tablespoons chopped olives
2 tablespoons chopped sweet pickle
lfu t easpoon salt
Mix ingredients together.

Mrs. Susanna Parry

%

teaspoon paprika
l tablespoon parsley
l teaspoon chopped onion or chives

Chill and serve.

1914

Th e Oys te r Ocean in the Wi lder Bu ilding at th e Four
Corners wa s long the most popular re staurant in town.
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SAUCE OVER RICE AND TUNA
2 cans cream of chicken soup
2 can s cream of mushroom soup
2 cans tuna

I large can mushrooms
I small jar chopped pimientos
Steamed rice

Blend soups with tuna, mushrooms and pimiento. Heat and serve over rice.

WHITE SAUCE MIX
I pound butter or margarine
2 cups sifted all-purpose flour

I% tablespoons salt
4 cups dry milk

Blend all ingredients for 5 to IO minutes with electric mixer.
erator or freezer.
To u se : Combine % cup of mix with I cup of hot water.
thickened. Makes I cup of medium white sauce.

Mrs. E. Rickon

I34

Store in refrig-

Cook and stir until

S OUPS

Soups and Salads
NEW ENGLAND CLAM CHOWDER
1 peck clams and liquor
1%-inch cu be salt pork
1 m edium onion
4 cups potatoes

2 cups boiling water
4 c ups hot milk
Salt and pepper

Steam and shuck the clams. R eserve th e liquor. Remove the n ecks from the
clams and discard. Cut salt pork finely. Sa ute salt pork and add the onion
sliced. Brown lightly. Add potatoes cut into % -inch cubes, and hoilin g water.
Cook 5 minutes. Add liquor from clams. Si mm er until potatoes are done.
Add hot milk. Season to taste with salt and pepper. Make chowder ahead of
time to allow it to d evelop best flavor. Dots of butter over servin g dish add to
flavor. Serve with common crackers or Boston crackers.
Serves 6 to 8

1935

Mrs. Lenora Humphrey

NEW ENGLAND FISH CHOWDER
2 pound s cod or haddock
2Vz cups water
2 cups potatoes, cubed
1 2-inch cube salt pork, diced

2 large onions, sliced
2 tablespoons flour
3 cups scalded milk
2 tablespoons butter

Put fi sh in cold water. Brin ~ to hoilin!! p oint and simm er until done (about
15 minutes) . Remove all hones and skin. Flake fi sh. Cook potatoes in fi sh
stock. Add fi sh. Set aside. Sante salt pork until it is brown and crisp.
R emo\'C from pan , leaving fat. In the fat, sa ute o nions until yellow. Save the
pieces of salt pork, hut scra pe th e onions and fat into the kettle of fi sh and
potatoes. Using flour sifter, sprinkle alJ with flour. H eat slowly, stirrin g until
thorou!!hly blend ed and a bit thi ck. Add sca ld ed milk. Before serving add the
bits of salt pork and dot with butter. Serve with old-fashioned buttered
chowder crackers.
Serves 8

Mrs. C. C. Burritt

Malloy 1909
135

SOUPS

CREAM OF ALMOND SOUP

% cup butter
3 tablespoons flour
I% cups heavy cream
Salt and white pepper

I cup blanched almonds
5 cupa chicken stock
I medium onion
I 1,4 cup celery

Blanch almonds and !!rind or chop fine. Add to c hi cken stock with finely cut
onion and celery. Simmer I hour. Ruh throu!!h sieve. Bind with blended
butter and flour. Just before serving add hot cream and season to taste.
Serves 7 to 8

Rochester Institute of Technology

CREAM OF CRAB SOUP
2 tablespoons butter
l tablespoon flour
2 quarts of milk
1;2 onion, chopped
1,4 cup chopped celery

Salt and pepper
I pint crab meat, flaked
1;2 pint heavy cream
Chopped parsley

Melt butter in top of douhlc boiler; add flour and hlcnd. Gradually add the
milk. Add sauteed onion, celery and season in ~. Cook slowly until soup thickens. Add the crab meat. Serve in individual dishes with a spoonful of whipped
cream and chopped parsley on top.
Makes approximately 21;2 quarts

Mrs. Frank Carter Taylor

1913

CRABMEAT SOUP
I can cream of tomato soup
2 large cans evaporated milk

I can crabmeat
2 tablespoon s sherry flavorin g

Heat tomato soup and milk to point of hoilinp; (do not boil). Clean crabmeat
of all filaments ; add to soup. Reheat to point of boiling. Remove from stove.
Add sherry flavoring just before serving.
Serves 4

Mrs. Francis K. Remington

1819

BEEF SOUP WITH MARROW BALL DUMPLINGS
2 larp;e beef bones, one with marrow
2 stalks of celery with leaves

2 large carrots
I l arge onion

R emove marrow with sharp knife before cooking. Reserve for dumplings.
Place hones in sonp kettle with enough water to cover. Add diced vegetables.
Simmer soup for two hours or lon ger. Put it through a puree strainer. Chill.
Remove fat. Reheat the soup and add the dumplings.

MARROW DUMPLINGS
I cup bread crumbs
1;2 teaspoon salt
% teaspoon nutmeg
Dash of pepper

3 tablespoons chopped parsley
4 tablespoons of marrow
2 eggs

Mix well with fingers. Form into small halls. Drop into simmering soup stock
and simmer 20 minutes. For a thicker soup, add 1;2 cup rice or barley and cook
until tender before adding the dumplings.
Serves 6 to 8

Mrs. Walter W. Shaw

I36

Lauth 1867

SOUPS

APPLE SOUP
] po und (a pproximately 1 qu art ) ap ples, chopped

1 quart of water
3 to ..J. t abl espoons dry bread crumbs (2 to 3 tablespoons nee may he u sed}
2 pi eces lemon rind
%,cup sugar
3 to 4 tablespoons le mon juice, according to tartness of apples
% t easpoon cinnamon
% teas poon nutmeg
% cup h eavy cream

Cook first fo ur in~rcd i c nts until soft. Remove lemon rind. Put throu gh ricer
or food mill. Add rcmaininl! in gr edi ents. Bring to boil again. Serve hot with
dah of whipped cream on top.
Serves 4 to 6

Mr s. Gordon L. Calderwood

1927
CLAM CHOWDER
2 medium potatoes
4 cups water
% teaspoon thyme
Salt and pepper
3 cups tomatoes

12 clams, fresh or canned
pound salt pork
2 medium onions
2 carrots
4 stalks celery

%

If fresh dams are u sed , scruh them well. Place in oven 20 minutes to open.
Save clam juice. Cut out and di scard black area from clams; chop th e r emain·
ing portion s for the c howd er. Cut salt pork in small cuh cs; fr y in ke ttle. Add
chopped onion , cook and stir 5 minutes. Add c hopped carrots and celer y,
cuhcJ potatoes. wate r· and scasoninp:s. Simmer 20 minutes or until potatoes
arc tender. Add tomatoes, finely chopped clams and clam juice. Simmer 10
minutes.
Serves 8
CREAM OF MUSHROOM SOUP

%
I
l
1
2
2

pound mushrooms
sm all onion
small carrot
Len der stalk celery
spri gs parsley
cups chicken stock

2 tablespoons butter
2 tablespoons flour
Salt and pepper
% cup light cream
% teaspoon sherry flavoring
(optional)

Cook th e finely ch o pped vcl!ctahles in chick en stock for 15 minutes. Combine
butte r and flout·; add hot mixture. Cook over hot w ater until sli ghtly thickened.
Season to taste. Just before serving add cream and sh erry flavoring.
In 1881 William S. Kimball rai sed a gian t- si zed statue of Mercu ry (by
Guernsey M itchell) atop the ma ss ive smokestack of hi s new tobacco factory, wh e re it stood as Rochester's favor ite skyline symbol until 1951 .

Serves 6

~

J
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LIVER DUMPLINGS IN CHICKEN SOUP

% pound
I
I
I
I

%
%

cup all-purpose flour
teaspoon salt
I teaspoon double-acting baking
powder
III6 teaspoon nutmeg
2-3 quarts chicken broth

liver
tahlespoon suet
stalk celery
m edium onion
egg

Grind together liver, suet , celery and onion. Add beaten egg, flour sifted with
salt, baking powder and nutmeg. Bring hroth to boilin g point. Drop dumpling
mixture hy tablespoonful into broth. Cover ti ghtly and simmer IS to 20 minutes.

Mrs. Ira G. ]ones

1884

POTATO CHOWDER

%

cup finely cut salt pork
I m edium onion
l tablespoon butter
3 large potatoes

'S alt and pepper
I pint hot milk
F ew grains celery salt
I tablespoon flour

Saute minced onion and salt pork in butter until brown. Slice potatoes and
cook in hoiling watct· until tender. Season with sa lt and p eppe r to tast e. Add
salt pork and onions, hot milk and celery salt. Thi cken with tablespoon of
flour moi stened in little cold milk . Simmer for a few minutes. Serve with
toasted bread squares.
Serves 4

Nettie Baker

1876

ICED CREAM OF CUCUMBER SOUP
2
l
3
2
1

leek s
small onion
cups chicken stock
medi um potatoes
spt·ig parsley

I stalk celery
% cup sour cream
I cucumber
Salt to taste
2 drops Tahasco sauce

Remove and di scard most of the green from leeks. Chop leek s and onion;
sau te in stnall amount butter. Add ~lock. c uh cd potato<'~, chopped par·slcy and
celery. Cook until potatoes arc soft. R u h through sieve. Add sour cream and
gra ted cu eumbc r (d iscard seeds). Season to taste and chill 4 hours. Garnish
servi n gs with chopped chives or parsley.
Serves 8

Rochester Institut e of Technology

LENTIL SOUP AND SAUSAGE DUMPLINGS
l pound lentils
Pinch salt
Onion (optional)

I pound sausage m eat
2 slices soft bread

Cover lentils with slightly salted water. Add sli ced onion, if desired . Cook
until very soft and all water has been take n up. Mixture should be thi ck.
Cut crusts from brea d , break it into small pieces and work into sausage m eat
with hands. Form smal1 m eat halls. Add sausage halls to len til mixture. Cook
s lowly for I hour, watching that the m eat docs not stick to th e pan. Work fat
from sausage meat into the le ntils. Season to taste. Amount of seasoning will
dep end on type of sausage meat u sed.
Serves 6

Mrs. S. C. Hollister
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1934

SOUPS

ONION SOUP
3
6
l
l

4 egg yolks
1 cup cream
Salt and pepper to taste

tablespoons butter
large onions
quart milk
tablespoon plus 2 teaspoons flour

Melt butter in frying pan over low heat. Saute thinly sliced onions until transparent (about one-half hour). Do not brown. Bring milk to boil. Add dry
flour to onions. Stir for three minutes. Turn mixture into milk. Cook 15
minutes. Rub soup through strainer. Reheat. Add cream to well-beaten egg
yolks. Stir into soup. Season to taste. Cook three minutes.
Serves 10 to 12

Mrs. Herman Schnurr

Hagen 1870

SPLIT PEA SOUP
1 cup split p eas, green or yellow
l sliced carrot
l medium onion, sliced

4 cups cold water
1 ham hone
Salt and pepper

Wash split peas in cold water. Drain. Add split peas, carrot, onion, and cold
water to ham hone. Bring to a boil. R educe heat and simmer about 2 hours.
Remove ham bone. Put soup through sieve or food mill. Cool and remove
fat. Can he reheated plain or with milk added. Season with salt and pepper
to taste.
Makes 1 quart

1939

Mrs. R. F. Greenawalt

VEGETABLE SOUP
~

l small piece suet or
2 tablespoons lard
2 pounds hamburger
2 quarts hot water
2 cups diced potato
l cup diced celery
l cup carrots

head cabbage, shredded
2 onions, diced
1 No. 2 can tomatoes
1 small can vacuum pack corn
~ teaspoon pepper
~ cup rice or harley
1 ~ tablespoons salt

Melt the suet or lard and brown the meat. Add the water; allow the mixture
to com e to a full rolling boil ; add vegetables. Allow to come to boil again.
Add rice and seasoning. Turn to simmer and cook 1 ~ hours. This soup is a
meal in itself.

Campfire Girls of Monroe County
Rochester' s growth in the eighties and nineties attracted many newcomers from Ita ly, Poland, Russia
and Greece, who brought new recipes with them.
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BEAN SALAD
% teaspoon salt
packai!C frozcn l!recn beans
packa;!C frozcn yc1low beans
% teaspoon pepper
<'an kitlncy beans, drained
l cup diced celery
m edium onion
2 nrps crisp greens
I tablespoon fresh summer savory,
% enp ;!Hrlic or tarra~on vinegar
1/l cup olive oil
chopped

l
1
l
1

Cook frozen hcan ~ until tender. Cool. Add kidney beans and thinly sliced
oni on. Mar inat e this mixture with a dressing made of vinep:at·, oil, salt and
pepper. Before scrvin;!, drain excess dressing. Add celery, greens and savory.
Serves 6 to 8

Mrs. Carl F. Schmidt

Crecely 1852

BEAN SPROUT SALAD
8 strips bacon
liJ cup red wine vinegar
l clove garlic, crushed
% teaspoon salt
1;2 teaspoon W orcestershire sauce
% t e aspoon dry mustard
Vu t easpoon pepper

2 quarts bean sprouts, fresh
or canned
12 scallions, finely sliced
3 t ablespoons green pepper,
minced
2 tablespoons pimiento,
minced

Saute bacon until crisp. Drain on paper towels. Save % cnp of the drippin gs
for til(' drcssi n;!. To the cooke! drippin;!S add Yin el!ar. ;!adic. salt.. \Vorccstcrshirc ~aucc , tlry mu stard ami pe pper. R e hcat dressi ng. Place h e an sprouts in
a colande r and run hot water over them for 3 minutcs to wilt slightly. Place
them in a large how] , add scal1 iom , p:reen pepper and pimi ento. Top with hot
dress in p:. Toss lip:htly and le t marinate at room tcmperature for 45 minutes. AdJ
the cnuuhlcd hacon , toss again and serve garnished with a crisp ruff of green.

Mrs. George Brokaw

1947

JELLIED CABBAGE SALAD
.l package lim e-flavored gelat in
11;2 cups hoiling water
I cup mayonnaise

l cup cahha;,!e, chopped fine

1;2 cup stuffed olives, chopped fine
1 green pepper, choppe d

Di ssolve gelatin in hoiling water. Cool slightly. Add mayonnai se. Cool until
slightly stili and ~uld vegetables. Mold in loaf pan. Sct·ve in slices on lettuce
leaf and garnish with mayonnaise.
Serves 8

Gladys ]ones Forsyth
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1850

SALADS

JELLIED BEET SALAD
1 package le mon-flavored gelatin
l cup hoiling water
:% cup bee t juice
:3 tahl e~ poon s vinegar
1;2 teaspoon salt

2 tahlespoons grated onion
2 teaspoons horseradish
% cup di ced celery
1 c up canned di ced heels

Di ssolve ;,!elatin in boiling water (Un sweeten ed fruit juice may he suhstituted
for wate r ). Add hee l jui ce, vinegar and salt. Cool. \Vhen h eginning to
stiffcn , add vegetables. Mold.
Serves 8

1906

Miss Helen Richards

DELICIOUS JELLIED FISH
4-5 pounds haddock, carp or other
preferred fish
Coarse salt
5 onions, sliced
Bay leaf

l carrot, sliced

5 peppercorns
Salt to taste
Boiling water

Sli ce the fi sh into pieces about l-inch thick. Save milt or roe, the head and
t ail. Sprinkle all li ghtly with salt and let stand in the r efri gerator several
hours or ove rnight. Rinse. Ti e the head and tail in a cheesecloth bag. Place
the onions in the bottom of a large kettle, then add the bag of head and tail
hones. Add bay leaf, carrot , and seasonings; cover with boiling water. Cover
and cook slowly fot· 30 minutes. Strain broth, forcing any pulp through the
strain er. Bring hwth again to boil; add fish slices and milt. Cook gently for
20 minutes- until fish is just t ender. Remove fish with slotted spoon to deep
platter. R educe the broth to l cup by further cooking. Pour this over the
fi sh. Chill until j ellied. Garnish with lemon slices, black olives, and mayonnai se.
Serves 6-8

Lewi s Swift discove red seve ral comets with a telescope moun ted
in th e H. H. Warner obse rva tory on East Avenue, 1883 - 1893 .
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COLD SLAW
Y2 head iceberg lettuce, thinly sliced 2 cups hot-mashed potatoes
Salt and pepper
1 medium onion, thinly sliced
5 tablespoons bacon fat
2 hard-cooked eggs, sliced hot
% cup cider vinegar (More may be
Y2 pound bacon, cut fine, fried
added, if desired)
crisp and drained
Slice lettuce, onions and eggs into large bowl. Sprinkle with bacon. Add
mashed potatoes and seasonings. Heat vinegar and bacon drippings. Pour
over ingredients. Toss only slightly and serve immediately.
Serves 4

Mrs. John Van Zandvoord

Van Kloster 1800

TROPICAL COLE SLAW
2 cups shredded cabbage
1 teaspoon salt
Y2 cup grated carrot
Ys teaspoon pepper
Y2 cup chopped green pepper
Y2 cup thick sour cream
1 cup crushed pineapple, drained
1 large, ripe banana
Mix cabbage, carrot, green pepper, pineapple, salt and pepper. Add sour
cream and mix lightly. Chill 2 or 3 hours. Just before serving, fold in diced
banana. Sprinkle with paprika.
Serves 6

Mrs. John F. Tobin

Dengler 1855
CARROT AND PINEAPPLE SALAD
Few drops lemon juice
1 teaspoon vinegar

3 or 4 carrots
1 No. 2 can crushed pineapple
1 package lemon-flavored gelatin

Scrub and shred carrots. Drain pineapple and combine with carrots. Arrange
in individual mold s. Prepare gelatin using hot pineapple juice, lemon juice and
vinegar with enough water to make two cups of liquid. Cool. Pour over
carrot-pineapple mixture. Chill. Serve with mayonnaise.
Makes six 3Y2-inch shallow ring molds

Mrs. Edward S. Bohachek

Williamson 1830

CREAM CHEESE AND PINEAPPLE SALAD

1 package unflavored gelatin
Y2 cup cold water
1 #2 can crushed pineapple

1 teaspoon sugar
Salt
2 small packages cream cheese
1 cup heavy cream

Soak gelatin in cold water. Drain JUICe from pineapple and heat. Dissolve
gelatin in hot juice. Add seasonings. When partially set, beat in with a fork,
pineapple and softened cream cheese. Fold in whipped cream. Chill in mold
until firm.
Serves 8

Mrs. Vaughan Wagner

1915

CHICKEN SALAD LOAF
Y2 cup almonds, blanched and slivered
2 tablespoons unflavored gelatin
%. cup minced parsley
3 cups chicken broth
Y2 teaspoon curry powder
1 teaspoon lemon juice
1 cup mayonnaise
3Y2 cups chicken or turkey, diced
2 teaspoons salt
% cup chopped celery
1 tablespoon grated onion
Soften gelatin in 1 cup cold broth. Heat remaining broth; add gelatin and
stir until dissolved. Add lemon juice and chill. When mixture is partially
set fold in remaining ingredients. Pour into 2-quart bread pan. Chill several
hours.

Mrs. Carl E. Schmidt
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Crecely 1875

SALADS

SPANISH CHICKEN SALAD
4 chicken breasts
liz head lettuce
% cup cooked rice
% banana
l small red apple
l cup mayonnaise
6 tablespoons catsup

2 quarts water
liz carrot, sliced
l tablespoon chopped onion
liz stalk celery, chopped
6 chicken bouillon cubes
liz teaspoon salt
l t easpoon parsley flakes

Make a stock of the first seven ingredients and poach the chicken breasts in
thi s until tende r. Do not overcook. Cool in the stock. R emove meat from
bones and cut into hitc-sized pieces. Add lettuce, cut in bite-size pieces,
rice, di ced banana and diced apple. Mix mayonnaise with catsup and blend
with chicken mixture. Chill thoroughly.
Serves 8.

1830

Mrs. Harold Sliker
CRANBERRY SALAD

lliz cups sour cream
Chopped nuts

2 packages cherry-flavored gelatin
2 cups boiling water
l pound can whole cranberry sauce

Dissolve gelatin in hot water. Add cranberry sauce. Stir until melted. Chill.
Add sour cream and nuts. Pour into oiled mold. Chill until firm. Serve on
lettuce with sour cream garnish.
Serves 4

Perrigo 1903

Mrs . Richard Roda
LUNCHEON SALAD
1 tablespoon unflavored gebtin
2 tahles poons cold water
% cup boiling water
liz cup sugar
% cup lemon juice
liz cup fruit juice

1 cup white meat of chicken, cubed
liz cup sliced pineapple
liz cup seeded and sliced white grapes
liz cup blanched sliced almonds
liz cup sliced celery

Soften gelatin in cold water; dissolve in boiling water. Add sugar and juices.
Add remaining in gredients. Pour into a mold. Garnish with celery leaves
and surround with mayonnaise.

Mrs. Carey Brown

1930

Professor Hen ry A. Ward, founder of Ward's Natural
Science Esta b li shmen t , mounted the hide and ske leto n
of Jumbo, Barnum's famous circus e lephant.
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CHICKEN SALAD

3 cups di ced cooked chicken breasts
2 cups bias-sliced celery
2 tablespoons diced pimiento
% cup mayonnaise
% cup sour cream

2 teaspoons lemon juice
Salt and pepper
1 cup toasted, blanched
Salad greens

almond~

Combine first three inl!redients. Combine mayonnaise, sour cream and lemon
Pour over ch icken; toss welL Season to taste. Add % cup almonds ,
reserving rest for garnish. Surround with crisp greens on serving plate.

JUICC.

VARIATIONS
For added flavor, u se pork or veal for part of chicken
Pineapple Chicken Salad
1 cup drained pineapple tidbits

Add to the chicken, celery and pimiento.

2 tablespoons candied ginger
Proceed as above.

CHICKEN-HAM SALAD MOLD

2 tablespoons unflavored gelatin
1 cup chicken bouil1on
% cup mayonnaise
% tablespoon lemon juice
l% cups cooked chicken
% cup cooked ham

% cup celery
2 tablespoons green pepper
% cup almonds
%. cup heavy cream
Salt and pepper

Soften gelatin in cold bouillon and bring to a boil. Cool slightly and add
mayonnaise, lemon juice, di ced c hicken and ham , minced celery, chopped
pepper and sl ivered almonds. Fold in heavy cream, whipped. Season to taste.
Pour into oiled mold. Chill several hours. Unmold and garnish with watercress, cherry tomatoes and lime slices.

Mrs . George Everitt

1941
LEMON SALAD SUPREME

1 package lemon-flavored gelatin
1 cup !Joiling water
lA cup orange juice
3 tablespoons vinegar
2 tablespoons sugar

Salt to taste
1 cup chopped cabbage
% cup grated carrot
% cup chopped cc1ery
1 teaspoon minced onion

Dissolve gelatin in the boiling watcl'. Add orange juice, vinegar, sugar and
salt. Stir in vegetables. Pour into individual molds. Chill until firm. Serve
with mayonnaise or salad dressing.
Serves 6

Le F evre 1900

Mrs. C. E. Carpenter
PARTY FRUIT SALAD
6
6
1
1

oranges, sectioned
bananas, sliced
cup canned grapefruit, drained
cup canned pineapple, drained,
diced
% pound miniature marshmallows
Grapes (optional)

DRESSING
1 tablespoon sugar
1 tablespoon flour
2 eggs, beaten
10 tablespoons pineapple juice
1 pint heavy cream, whipped

Mix sugar and flour. Add juice and beaten eggs. Cook over hot water until
thick, stirring constantly. Cool. To serve, add whipped cream to dressing,
pour over fruit and mix lightly.
Serves 6 to 8

Mrs. Leigh M. Fitch
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Stull 1801

SALADS

PEA SALAD

% cup

I No.2 can peas, drained and rinsed
112 cup finely chopped celery
Several Spanish olives, sliced
112 teaspoon minced onion or onion
salt

mayonnaise

112 teaspoon salad-style mustard
2 tablespoons sweet pickle juice
(optional)

Combine all ingredients. Chill at least 3 hours before serving. The peas,
celery and Spanish olives may be used with any of your favorite dressings.
This is a good dish to serve with ham.
PEAR - NUT SALAD
Chill well-drained canned pears. Thin mayonnaise with pear juice. Dip pears
into mayonnaise and roll in finely-chopped peanuts.
Serve 2 halves on a bed of lettuce.

Serves 4

PINEAPPLE CINNAMON SALAD

%

I cup undrained, crushed pineapple
2 tablespoons lemon juice
14 teaspoon salt
% teaspoon nutmeg

cup red cinnamon candies

1;2 cup hot water
l packal!c lemon-flavored gelatin
l 16-ouncc can applesauce

Di ssolve candic~ in hot water. Add to ~elatin. Add remaining ingredients.
Pour into lar,::c mold. Chill. Unmold and garnish with sliced, unpecled
apples and mayonnaise mixed with a little whipped cream. Very delicious
and a pretty pink color.
Serves 8

Waterhouse 1893

Mrs. Arthur Hardwick
POTATO SALAD
3 to 4 medium sized potatoes
% cup French dressing
I tablespoon chopped parsley
112 cup chopped celery
2 tablespoons chopped green pepper

6 radishes, sliced
Salt and pepper
2 hard cooked eggs
Salad dressing

Cook potatoes. While warm, dice. Add French dressing and salt. Let stand
several hours or overnight. Drain potatoes and combine with other ingredients.
Serve on lettuce cup. Garnish with paprika.

l 888 Georg e Eastman patented the Kodak Camero
equipped for amateur use- "You press the
button, we do the rest" proved on effective slogan.

~~~~~
-"~- ~-:::- ~~

\NA\..T . SHA.W
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SALADS

POTATO SALAD
1 cup celery, chopped
Salt and p epper to taste

2 quarts cooked potatoes, diced
4 small onions chopped fine
4 hard cooked eggs
Combine ingredients.

Cover with following dressing and mix lightly.
DRESSING

2
2
1
1
1

~ cup sugar

eggs
tablespoons dry mustard
tablespoon flour
teaspoon salt
teaspoon white pepper

1
2
1
2

cup milk
tablespoons butter
cup vinegar
cups sour cream

Beat eggs. Add dry ingredients and milk. Stir well while cookin g in double
hoilcr until thick. Let stand until cold. When r eady to serve, add vinegar.
Fold in sour cream.

Redman 1880

Mrs. MacNaughton Wilkinson

GERMAN POTATO SALAD
3 pounds potatoes
14 cu p finely diced bacon
% cup chopped onion
1 tablespoon flour
2 teaspoons salt
% teaspoon pepper

1% tablespoons su gar
% cup cider vinegar
~ cup water
liz teaspoon celery seed
3 tablespoons chopped parsl ey

Cook potatoes in jack ets until te nder. Cool, p eel and sli ce thinly. Fry bacon
until crisp, add onion and coo k 1 minute. Blend in flour , salt , p e pper and
sugar. Add vinegar and wate r. Cook 10 minutes, stirrin g well. Pour over
sl iced potatoes, celery seed and parsley. Toss gently. Serve warm.
Serves 6

Mrs. John Sheldon

Walters 1899

HOT DUTCH POTATO SALAD
4 slices bacon
liz cup onion
liz cup green pepper
14 cup vinegar
1 teaspoon salt
Ys teaspoon pepper

1 teaspoon sugar
1 egg
1 quart hot, cubed , cooked potatoes
% cup grated raw carrot
3 hard-cook ed eggs

Dice hacon and pan fr y. Add chopped onion and green p epper ; cook 3 minutes.
Add vinegar, salt, pe pper, sugar and b eaten egg. Cook slightly. Add potatoes,
gra ted carrots, and diced hard-cooked eggs. Blend sli ghtly and serve hot.

Mrs . Donald Foreman

Dennison 1927

HOT POTATO SALAD
2
2
1
1

t ablespoons butte r or margarine
tablespoons flour
cup milk
teaspoon salt
% t easpoon pepper
4 cups diced , cooked pota toes
Make cream sau ce of butter, flour and milk.
and other ingredients. H eat in double boiler.
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1 medium onion, chopped
1 pimiento, chopped
1 cup diced celery
10 stuffed olives, sliced
2 hard-cooked eggs, chopped
~ cup salad dressing
Add seasonings.

Add potatoes
Serves 4 to 6

SALADS

SHRIMP RING
~ green pepper
1,6 small onion
1 cup diced celery
1 can shrimp

1 can tomato soup
3 3-ounce packages cream cheese
2 tablespoons plain gelatin
~ cup cold water
% cup mayonnaise

Heat soup, add cheese and stir in gelatin, softened in cold water. Cool. Combine with remainder of ingredients, adding shrimp last. Pour in ring mold
and chill.
MOLDED SHRIMP LUNCHEON SALAD
1 can tomato soup
11,6 tablespoons gelatin
1,6 cup cold water
2 3-ounce packages cream cheese
1 cup mayonnaise

l cup celery
1,6 cup gr een p epper
1,6 cup onion
2 cans smaU whole shrimp

Heat soup and add gelatin softened in cold water. Cool. Combine cream
cheese and mayonnaise and add chopped celery, p epper, onion, and whole
shrimp. Fold in gelatin mixture. Very pretty when molded in fish-shaped
mold, using sliced stuffed olives for eyes.
Serves 8-10

Mrs. ]ames B. Fisher

Stewart 1862

JELLIED- TOMATO SHRIMP SALAD
1 tablespoon ( 1 envelope )
unflavored gelatin
1,6 cup cold water
1 can tomato soup
1 8-ounce package
cream cheese

1 cup salad dressing
1,6 teaspoon salt
l tablespoon onion juice
l cup celery and
green p epper , combined
2 cups shrimp

Soften f!elatin in cold water. Heat soup and cheese, stirring constantly. Add
soften ed gelatin, stirring until dissolved. Add salad dressin g and seasonin gs.
When partia1l y set, add chopped vegetables. Fold in shrimp , which have been
cooked and deveined. Pour into oiled mold. Chill until firm.
Serves 10 to 12

Mrs . Clarence Harper

The Lyceum Theater, built in a Moor ish styl e
on South Clinton Ave . in 1888, provided a
live ly center for drama for fo rty-seven years.

Josh 1862
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DRES S I~G S

AVOCADO DRESSING

% cup sieved avocado
1 cup heavy cream, whipped
112 cup superfine su gar

Ys teaspoon salt
Lemon juice to taste, if desired
3 drops gr een-vegetable coloring

For·cc avocado throul!h a fin e sieve, then fold into the sweeten ed whipped
cream. Add seasonin gs and coloring. This dress ing is delicious on fruit salads,
baked apples or any hot dessert requiring whipped cream.
Serves 15

MAUDE PHILLIPS' BOILED DRESSING

% teaspoon dry mustard
% teaspoon salt
113 cup water
% tablespoon butter

%

cup vinegar
cup water
cup sugar
1 egg yolk
2 tablespoons flour

lf1
%

Bring to a boil the vinegar, water and sugar. Blend thoroughly the egg yolk,
flour, dry mustard , salt, and water. Add slowly to hot vinegar mixture. Cook
slowly over hot water, stirring constantly for 7 to 8 minutes.
Add butter.
Cool b efore usin g. Excellent on cole slaw or potato salad. Makes 1% cups.

Mrs. H. 0. Woodworth

Phillips-Sauer 1825

CABBAGE SALAD DRESSING
2 egg yolks
2 tablespoons sugar
1 t easpoon dry mustard
% cup cider vinegar

Pinch of salt
1 tablespoon butter
3 tablespoons heavy cream

Combine all in gredients except cream. Cook in double boiler, stirring
constantly, until thickened. Cool. Add cream. Serve over finely chopped
cabbage.
Serves 4

Mrs. Russell Bingeman

Edgerton 1863

CABBAGE SALAD DRESSING

% cup vinegar
1 tablespoon butter

% cup sugar
1 teaspoon dry mustard
1 egg

Combine all ingredients and cook in double boiler, over low heat, stirring
constantly until thickened. Shred and salt cabbage. Add cooled dressing just
b efore serving.
Serves 4

Mrs. Eleanor Dunkleberg

Willis 1897

EMERGENCY SALAD DRESSING

%

%

cup vinegar
cup evaporated milk

Blend ingredients thoroughly.
pickles. Serve on lettuce.
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I tablespoon sugar
Salt and pepper
If desired, add heaping teaspoon chopped
Makes 1 cup

SALAD DRESSINGS

FRENCH DRESSING

%
%

cup salad oil
cup cider vinegar
lf3 cup ketchup
2 tablespoons lemon juice
l medium-sized onion, chopped fine

l teaspoon salt
teaspoon black pepper
% teaspoon dry mustard
l teaspoon paprika
% cup sugar

%

Combine ingredients in a jar, then cover and shake well.

Mrs. Eugene F. Brennan

Store in refrigerator.
Makes 2 cups

1859

FRUIT SALAD DRESSING
l beaten egg
2 tablespoons sour cream

2 tablespoons honey

Beat together egg, sour cream and honey.
blend flavors.

Let stand 15 minutes or more to
Serves 4

Dr. Florence D. Kemmler

Gnaedinger 1823

FRUIT SALAD DRESSING

%

2 eggs (or 4 yolks)
2 tablespoons lemon juice
lf3 cup water
l cup heavy cream

cup sugar
mustard
salt
paprika

% teaspoon
% teaspoon
Ys teaspoon

Mix dry ingredients. Add beaten eggs, lemon juice and water. Cook slowly
over hot water, stirring constantly until mixture coats a metal spoon. Cool.
Before serving, fold in whipped cream.
Serves 6

May Latta Stern

Latta 1810

FRUIT JUICE SALAD DRESSING

lj1 cup pineapple juice
% cup orange juice
liJ cup lemon juice

2 eggs, beaten with
% cup sugar
% cup heavy cream, whipped

Heat combined juices. Add eggs, sugar and blend. Cook in double boiler 3
minutes, stirring constantly. Cool. (This will keep for some time.) Add
whipped cream. Serve over fruit salad.
Makes 2 cups

Alice Stewart Culver

Stewart 1862
The lilacs blooming ot Highland Park drew crowds of
visitors and notices in the press as early as 1889, but
the first official Lilac Sunday came a decade later.
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HONEY DRESSING

%

cup sugar
l teaspoon dry mustard
l teaspoon paprika
% teaspoon salt
l teaspoon celery seed

%
5
l
l
l

cup strained honey
tablespoons vinegar
teaspoon lemon juice
teaspoon grated onion
cup salad oil

Mix dry ingredients. Add honey, vinegar, lemon juice and grated onion.
Pour oil into mixture very slowly, heating constantly with rotary heater.
Makes l pint

CURRIED MAYONNAISE
l cup mayonnaise
l teaspoon W orcestershire sauce
l tablespoon onion flakes
Combine all ingredients.
with fish.

Blend well.

l tablespoon onion JUICe
l teaspoon curry powder (or more)
Salt and pepper to taste
Serve on sliced tomato salad. Good
Serves 6

Guenther 1890

Dorothy Guenther Wheeler

SOUR CREAM DRESSING
1
2
2
l

cup sour cream
tablespoons lemon juice or
tablespoons vinegar
tablespoon sugar

1 teaspoon salt
% teaspoon pepper
l teaspoon prepared mustard

Beat cream until smooth. Add other ingredients. Blend well. Makes l 1,6 cups.

Mrs. Bergen Reynolds

1927

SOUR CREAM ~ALAD DRESSING
l teaspoon
l teaspoon
l teaspoon
l teaspoon
Pepper

salt
sugar
dry mustard
cornstarch

1
1
2
l

egg
cup cider vinegar
teaspoons butter
cup sour cream

Mix dry ingredients. Add beaten egg and blend. Add boiling vinegar, butter
and mix well. Stir in sour cream and heat to boiling. Excellent with cold
potatoes and cucumbers.
Makes 2% cups

Isabel Stewart

1862

SOUR CREAM SALAD DRESSING
l cup commercial sour cream
2 tablespoons wine vinegar
2 teaspoons instant-minced onion

Crushed, dried herbs, to taste

To the sour cream, add other ingredients.
several hours to mellow.

Let stand in refrigerator for
Serves 6

Mrs. George Everitt
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l teaspoon sugar

1,6 teaspoon salt

1941

VEGETABLES

HEARTS OF ARTICHOKES
1 can hearts of artichokes, packed m
brine
Melba rounds

Melted butter
Salt, pepper and garlic powder
Sliced almonds or sesame seeds

Drain and rinse artichokes thoroughly; cut in half (best done with kitchen
shears ) . Place each half, cut side up, on one melba round. Pour melted
butter generously into artichoke crevices, allowing some to run over on rounds.
Add seasonings to taste; these may be stirred into the melted butter. Sprinkle
sliced almonds or sesame seeds over the artichokes. Bake at 350° for 10
minutes and brown lightly under broiler.

1885

Francis ]. D'Amanda

ARTICHOKE HEARTS
3 tablespoons flour
% teaspoon baking powder
% teaspoon salt
2 eggs, well beaten

1 tablespoon water
% cup grated Romano cheese
1 package frozen artichoke hearts

Combine flour, baking powder, salt, eggs, water and cheese. Stir until
thoroughly blended. Rinse artichoke hearts under hot-running water. Drain
thoroughly. Combine with batter. Drop from tablespoon into deep hot oil
( 365 ° to 375 o). Fry until botn sides are crisp and delicately browned. Drain
on absorbent paper. Sprinkle lightly with salt and paprika. Serves 4.

ZUCCHINI CHIPS
Pare and slice zucchini in %-inch slices.
above.

Mrs. Samuel T. Vance

Cover well with batter and fry as

Graziano 1903

151

VEGETABLES

ASPERQUES AU FOUR
"Oven Asparagus"

lf2 cup cream
Salt
lf2 cup grated Parmesan cheese

3 pounds fresh asparagus
lh pound fresh mushrooms
3 tablespoons butter
1 tablespoon flour

Cook aspara!!us in boiling salted water, just enough to cover. When tender
remove asparagus and reserve water. Li ghtly brown chopped mushrooms in
two tablespoons butter. In a saucepan combine one tablespoon butter and
flour. Add cr eam and asparagus water and cook until thickened. Season
with salt to taste. Place asparap:us in a casserole with the tip ends towards
the ends of the dish. Add mu shrooms to the sauce and pour into the center of
the casserole, l cavi nl! the asparagus tips exposed. Sprinkle sauce with cheese.
Cover just the exposed tips of the asparagus with aluminum foil.
Bake 5-10 minutes

450°

Serves 4

JOHNNIES Catering Service
BEETS IN ORANGE SAUCE

lf2 cup orange juice
2 tablespoons butter

3 cups cooked, sliced beets
2 tablespoons flour
% cup granulated sugar

Drain b eets well if using canned. Stir together flour, sugar, orange juice and
butter. Add to beets. Cook over low heat in covered pan 15 minutes, stirring
occasionally. Or hake in covered pan 15 minutes at 350°. Good with roast
pork, baked ham or roast duck.
Serves 6

1953

Mrs. loan H. Wunrow
BARBECUED BEANS
2 cans red kidney beans
pound bacon
1 pound onions
l can tomato soup
l hay leaf

3 whole cloves
1 garlic bud grated fine
Pinch of basil and marjoram
Brown sugar to taste
4 strips bacon

%

Drain kidney beans. Cook diced bacon until crisp. Drain. Cook chopped
onions in bacon fat over low heat until transparent. Add bacon, soup and
seasonings to onions. Mix well. Sweeten to taste with brown sugar. Place
beans and sauce in casserole. Add four strips bacon to top.
Bake 30 minutes

350°

Miss Minnie Ann Booth

Schmidt 1882
BROCCOLI CASSEROLE

% cup finely chopped onion
6 tablespoons butter
2 tablespoons flour
l cup water
% cup grated Parmesan cheese

Salt and pepper
2 packages frozen broccoli, thawed and
drained
3 eggs well beaten
lf2 cup cracker crumbs

Saute onion in 4 tablespoon s butter until soft. Stir in flour and add water
slowly, cooking over low heat until mixture thicken s and comes to a boil.
Blend in cheese. Season with salt and pepper. Combine sauce and broccoli;
add eggs and blend gently. Pour into greased casserole, cover with crumbs
and dot with the remaining butter.
Bake 45 minutes

Mrs. Louis Callan
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Serves 8

Scharett 1828

VEGETABLES

BREADED BROCCOLI

%

cup grated Romano cheese
l cup dry bread crumbs

l large hunch broccoli
3 eggs, well beaten
Remove outer
flowerets from
water to cover,
mixture of eggs
both sides arc
Serves 4.

leaves and tough parts of stalk from hrocco!i. Do not cut
stalk. Wash thoroughly. Cook uncovered in boiling, salted
about 5 minutes. Drain carefully. Cool. Dip each piece into
and cheese, then into bread crumbs. Fry slowly in hot oil until
delicately browned. Sprinkle lightly with salt and paprika.

Mrs. Samuel T. Vance

Graziano 1903

ELDERBERRY BLOSSOM FRITTERS
2 egg yolks
% cup milk
l tablespoon melted butter or oil

1 cup flour
% t easpoon salt
2 egg whites

Beat egg yolks well and add milk, butter, flour and salt. Stir until blended
and fold in beaten egg whites.
Gather elderberry blossoms with stems about 8 inches long. Wash by dipping
in cold water. Dry on paper towels. Using stem as handle, dip blossoms in
batter and at once plunge into hot fat. Hold until nicely browned. Serve at
once with butter and maple syrup or sprinkle with sugar. An electric fry pan
may be used for frying.

Amber Dean

1796

STUFFED MUSHROOMS
12 mushrooms, size of half-dollar
Salt, pepper and garlic powder
Chopped almonds

Bread crumbs (homemade preferred)
8 teaspoons olive oil

Wash mushrooms. Remove stems. Place caps, hollow side up in shallow pan.
Sprinkle with salt, pepper and garlic powder. Fill caps about Y3 full with
chopped almonds and top with bread crumbs. Make slight depression in
crumbs and carefully put in % teaspoon oil. Bake 10 minutes 350° ; then
brown lightly under broiler.
When tro lley cars replaced the horsecars in 1890,
Rochester enjoyed a new burst of speed and growth .

-
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VEGETABLES

SCALLOPED CORN WITH GREEN PEPPERS
l teaspoon sugar
l cup m edium white sauce
l green p epper, minced
l egg, well b eaten
lf2 cup butter ed crumbs
2 cups canned corn, drained
Combine white sauce and egg. Beat thoroughly. Add corn, su gar and green
p epper. Pour into well-oiled b aking di sh. Cover with crumbs.
Bake until brown

Serves 6

1962

Mrs. Thelma Burslem

SOUR CREAM CUCUMBERS
F e w grains marjoram
F ew grains thyme
% te aspoon salt
Ys teaspoon p epper
2 small cu cum h er s, peeled and sliced

lf2 cup sour cream
l tablespoon tarragon vinegar
2 lf2 teaspoons su gar
lf2 teaspoon celery seed
lf2 teaspoon chopped green onion

Combine sour cr eam, vinegar, su gar and seasonings.
well. R efri gerate 3 or more hours.

Mrs. Warren]. Frost

Add cucumbers and mix
Serves 6

1812
BAKED EGG PLANT

l egg plant
Salt and pepper
l cup bread crumbs soaked in cream % teaspoon summer savory
% cup chopped nutmeats
2 ta blespoons butter or margarine
l egg
Grated ch eese and fine bread crumbs
Cut in half and scoop out the centers of egg plant. Mix center s with the
crumbs, nuts, egg, seasonings and butter. Place this mixture back into the
two sh ells; sprinkle with fin e bread crumb s and gr at ed ch eese. Bake until
well browned. A little cr eam may b e placed in the shallow baking dish to
prevent drying.

Mrs. David Rhys Williams

1928
EGG PLANT SOUFFLE

l egg plant
2 onions, sliced
1IJ cup butter
3 eggs

l can mushroom soup
l teaspoon Accent
Fine bread crumbs

P eel and slice egg plant. C ut into l-inch cubes. Cook in salted boiling water
until t ender . Drain and cool. Saute onions in butter . Beat egg yolks. Add
egg pl ant, sauteed oni on s, undiluted mushroom soup , and Accent. Beat egg
whites stiff and fold into egg plant mixture. Pl ace in butter ed two-quart
casserole.
Bake 45 minutes

Serves 4

Mrs. William T. Price
ESCALLOPED LIMAS
2 cups dried lima beans
2 tablespoons butter
% t easpoon pepper
lf2 teaspoon salt
l tablespoon chopped parsley

1881

Dash of paprika
l cup milk
% cup bread crumbs
Grated cheese

Soak lima b eans over ni ght. Cook in same water 30 to 40 minutes. Pour off
excess water if any. Add r emaining ingr edients except grated ch eese. Mix
well. Sprinkle ch eese on top. Bake at 350 ° at least one hour. Two hours at
a r educed tempe rature is preferable, startin g at 350° and r educing to 250 °.

Mrs. Lane Johnson
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1944

VEGETABLES

CORN CAKES
2 cups grated fresh corn
l cup milk
1!2 cup flour

I egg, well beaten
Salt and pepper to taste

Mix corn, milk, flour and egg to gether well.
Bake on griddle like pancakes.

Season with salt and pepper.

Mrs. H enry H. Stebbins

Robinson 1871

CORN CUSTARD
3
2
2
2

I teaspoon su gar
Pinch of salt and pepper
Cracker crumbs

eggs
cups canned corn, drained
t ablespoons m elted butter
cups milk

B eat eggs well ; add corn, butter and milk. Stir well. Add su gar, salt and
p epper. Pour into well-butter ed casserole. Sprinkle with crack er crumbs and
dot with butter .
Bake about 40 minutes, until custard sets

Mrs. Gordon Brown

Bickford 1879

CORN PUDDING
l 1!2 tablespoons of flour
3 t ablespoons of sugar
2 eggs

I cup milk
I cup cr eam-style corn
I tablespoon butter

Mix flour and su gar; stir into b eaten eggs and milk. Add corn and butter. Pour
into a greased casserole.
Bake 30 minutes

Serves 4

Mrs. John W enrich

Angle 1818

NOODLES

1!2
Vs
Ys

8-ouncc p ack age noodles
l cup cr eam-style cottage cheese
l cup commercial sour cr eam

teaspoon salt
teaspoon pepper
cup chopped chives

Cook n oodles, drain. Put in butte red 2-quart casserole.
ingred ients and stir li ghtly. Dot with butter.
Bake until brown.

Add remaining

Serves 6

Mrs. Howard Klein

] efferson 1915

On Oc tobe r 2 1, 18 9 2 , t he Ito lio ns of Roch este r f irst ce le brate d
Colum bus Day, a ho li day t ha t ha s s ince ga ined wi de re cognit ion.
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VEGETABLES

IRISH POTATO CAKES
1 potato per serving
Flour
Salt
Boil and mash potatoes; season well while still hot. Add flour to make a stiff
dough. Pat out on floured' board in a round cake and cut into wedge-shaped
pieces. Bake on a lightly greased griddle over a low heat until golden brown
crust is formed. Butter lib erally and serve hot.

Miss Eleanor Gleason

1848
POTATO PANCAKES

4 large potatoes
l medium onion
2 tablespoons flour

I teaspoon baking powder
I egg
Salt and pepper

Put potatoes and onion through food chopper. Mix with remaining ingredients.
Drop by tablespoonfuls into a greased iron skillet or electric fry pan. Cover
for a few minutes, turn, cover again until brown. Cook uncovered until done,
about 20 minutes.
SWEET POTATOES
2 cups sweet potatoes, boiled or baked
IIJ cup orange juice
Mash potatoes and add remaining ingredients.
have had the pulp removed. Serve at once.

2 tablespoons butter
Grated rind of one orange
Pile in half orange skins that
Serves 4

Mrs. Henry H. Stebbins

Robinson 1871
STUFFED ACORN SQUASH

3 acorn squash
~ cup butter
6 tablespoons minced onion
l ¥2 teaspoon salt

~ teaspoon pepper
2_ tablespoons light cream
Paprika

Halve, seed and cook squash in boiling water. In butter, saute onion until
tender but not brown. When squas h are done remove carefully from kettle.
Scoop squash from shells and reserve shells. To the mashed squash add the
onion, salt, pepper and l ight cream. Beat well with fork. Lightly pile squash
in shells; sprinkle with paprika. Broil 10 minutes until golden brown.

Mrs. George Brokaw

1947
SAVORY GREEN VEGETABLES

I package frozen green peas
l package frozen green beans, cut variety
I package frozen lima beans
1¥2 cups mayonnaise
I small onion, grated
l teaspoon prepared mustard
l teaspoon W orcestershire sauce
3 hard cooked eggs, finely chopped
3 tablespoons salad oil
D ash of Tabasco sauce
Prepare each package of vegetables as directed and season as you usually
would. Drain vegetables and combine. Mix remaining ingredients and pour
over vegetables. Heat very slowly until hot. Serve immediately. Serves I2.

Mrs. Winfield W. Major
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1959

VEGETABLES

CURRIED TOMATOES
2 tablespoons butter or margarine
1 tablespoon minced onion

1 teaspoon curry powder
Tomatoes

Mc1t butter, add onions and curry powder and cook until onion is soft. Add
thickly sliced unpeeled tomatoes and saute until tender, turning often. Good
with cold meat.
ESCALLOPED MIXED VEGETABLE CASSEROLE
2 pac ka ~es frozen mixed vegetables
liz c up water
1 t easpoon salt
liz t easpoon ~arlic powder
% cup butter
liz cup flour

2 cups liquid (water from vegetables
and milk or cream to make the 2
cups}
1 cup Parmesan cheese
Pinch of nutmeg
Pinch of thyme
2 cups bread cubes
3 tablespoons butter

Place vegetables in pan with water, salt, and garlic powder and bring to a
boil. Cover. R e move from fire and steam for five minutes . Melt %
cup butter and sti r in flour. Add 2 .cups liquid gradually, stirrin~
constantly and cook until thickened. Add cheese and seasonings and cook until
c heese is m elted. Place vegetables in buttered bakin g dish and cover with
cheese sauce. Do not stir. Cover with 2 cups soft bread cubes. Melt 3
tablespoon s butter and dribble over top of bread.

rollin~

Bake 30 minutes

Mrs. Harold C. Ostertag

Serves 8 to 10

1850

ZUCCHINI AND TOMATOES AU GRATIN
2
3
3
2

pounds zucchini
tablespoons chopped onion
tablespoons fat
cups strained tomatoes
% teaspoon salt
I
% teaspoon pepper i or use favorite se asoning
%. cup grated cheese

Wash zucchini and cut into %-inch pieces. Cook onion in fat until golden
colored. Add zucchini and cook slowly 5 minutes, stirring frequently. Add
tomatoes and seasonings. Cover and cook 5 minutes. Turn into greased baking
di sh. Sprinkle cheese over top.
Bake about 20 minutes uncovered

Mrs. B. Wilson Battey

Norton 1905

Rattlesnake Pete displayed a showcase of live rattlers in
hi s establishmen t on Mi II Street fro m 1893 to 1929.
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FRUIT

BAKED APPLES

1,4 cup ralSlns, if desired
1,4 cup water

6 apples
liz cup brown su gar

Core apples and ·remove a circle of p eel l-inch wide from top of each ap ple
to keep skin from bursting. Arrange apples in a gr eased casserole dish.
Fill centers with brown sugar and raisins. Add water, cover and bake, removing
cover during last 10 minutes of baking. Baste once or twice while baking.
Bake I hour
VARIATION:
and raisins.

350°
Fill apple cavity with cinnamon candies, omitting brown sugar

CINNAMON APPLES
I cup sugar
I liz cups water
*3 tablespoons red cinnamon candies

6 apples
Cloves

Pare and core apples. Stick with cloves. Make syrup of su gar and wate r. Add
apples (avoid over-crowdin g) and cook slowly until tender but not mushy.
Add candi es and cook slowly until dissolved . R emove apples. Cook syrup
until thi ck. Pour over apples. Serve with pork or with cottage ch eese
for salad.

* R ed vegetable coloring and
instead of cinnamon candies.

liz

teaspoon cinnamon extract may be used

DELICIOUS FRIED APPLES
2 tablespoons brown sugar
2 tablespoons su gar
2 tablespoons vinegar

5 m edium apples
2 tablespoons butter
8 whole cloves

Wash and core apples. Cut in eights or rings. Melt butte r , add apples and cloves,
sprinkle with sugars and vinegar. Cover and simmer 10 - 15 minutes. R emove
cover and simmer until liquid thick en s but do not- overcook so that apples are
mushy.

GLAZED APPLES

%

6 large apples
3 cups water

cup sugar

Wash and core apples. Bring water and sugar to boiling point. Add apples,
cover, and cook carefully until tender. Thi s will take 15-20 minutes depending
on si ze and kind of apples used. Turn apples once during cooking. When
tender , place apples in baking dish . Pour syrup over apples and sprinkle
generously with su gar. Slip under broile r until deli cate brown. Serve hot or
cold. These may be u sed for a dessert or as an accompaniment to the meat
dish.

APPLE CRANBERRY RELISH
2 cups (liz pound ) cranb erries
I small orange

I large apple
I cup sugar

% to

Put wash ed cranberri es throu gh food chopper. P eel orange and remove white
inne r portion of skin. Put rind and pulp throu gh food chopper. Quarter and
core apple. Chop or grind. Mix fruit with su gar. Allow to stand a few hours
before serving.
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FRUIT

MINTED APPLESAUCE
2 tablespoons finely chopped mint
leaves
Green coloring

6 apples
JA cup sugar

Wash apples. Cut them in quarters. Core but do not peel. Combine apples
and mint in covered saucepan. Cook until tender. Force through a sieve.
Add sugar and color the applesauce green.
NOTE: In the early days, applesauce was made using sweet cider instead of
water and sugar. This made a more flavorous applesauce.

BAKED BANANAS
Peel bananas. Leave whole or cut in halves or quarters. Arrange on greased
baking dish. Sprinkle with brown sugar and grated lemon peel or orange
juice. Dot with butter;
Bake I5 · 20 minutes.

350°

FLAMING FRUIT COMPOTE
I
I
I
2

No. 2% can purple plums
No. 2'lfl can unpeeled whole apricots
No. 2 can pineapple spears
tablespoons lemon juice

% teaspoon nutmeg
% cup honey
1 tablespoon salad oil

Drain plums, apricots, and pineapple. Arrange plums in center of IO-inch or
12-inch skillet. Place pineapple and apricots on either side of plums. Sprinkle
with lemon juice, nutmeg, and mixture of honey and salad oil. Heat until fruit
is warm, occasionally spooning over syrup that seeps from fruit. To flame,
soak sugar cubes in lemon extract. Place on top of fruit and light immediately.
Serve hot.

ICED FRUIT
Crushed ice
Grapefruit sections
Orange sections

Red and green grapes
Minted pineapple
Toothpicks

Heap crushed ice in large bowl or on tray. Spear fruit with toothpicks.
Arrange in attractive pattern on ice. May be served as first course or dessert.

In 1904, the Sibley fire, la rgest
in Rochester's hi story, gutted J'
the department store then loca ted in the Granite Building at
Main and St. Paul Streets.
'.p'l lilj!;..J#!!!J:!IIIIII
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FRUIT

HOT FRUIT COMPOTE

1,6 cup prunes

l teaspoon cinnamon
teaspoon ginger
lh t easpoon nutmeg
Juice lh lemon
Le mon rind , finely chopped

1h

lh

cup p eaches
% cup pineapple
l% cups applesauce

Combine fruits and seaso ninp;s. Fresh or canned fruit may he u sed .
condime nt with meats and fowl. Serve hot.
Bake in covered casserole l hour .
250 °

Mrs. John Ralston

Delicious

Blaesi 1853

GRAPEFRUIT BASKETS
White or colored ribbon

2 grapefruit
3 cups fresh fruit cocktail

Halve grapefruit. Cut around each section. R e move a11 sections. Snip out
whol e m e mbrane with scissors. Make handles hy lcavin p; l inch uncut on the
opposite sides. Cut around eac h p;rapefruit half, %- inch bPlow the ri111. To
sh ape bask et handl es , lift up cut strips and ti c togeth e r in th e center with
colored ribbon . FiH baskets with c hill ed fruit salad containin g grape fruit
sections. Garnish with mint leaves, c herry or sherbet.

PINEAPPLE PLATE
l ripe pineapple
Strawberries

Cherri es
Grapes

Pull off th e small l eaves at th e base of the foJiap;c of th e pineappl e to m a ke a
good handle. Peel, u sin g a ver y s h a rp knife. Cut out the eyes in a dia p;o nal
V-shapcd strip to ~ive a n arti sti c rid ged effect. To p;ct thi s, 111akc a sl antin g cut
along top and und er sid e of each row of eyes. R e m ove th e wedge-shaped pi ece.
Cut pineapple into l-inch sl ices. R e m ove th e core with th e center of a doughnut
cutter. Restack th e slices, matching notches. Top with th e folia ge handle.
Place th e whol e pin eappl e on a tr·a y of crushed icc. Garnish with fruits in
season which can be ea ten with th e fin gers. To serve, arrange a slice of
pineapple on d essert plate. Top with oth er fruit.

PINEAPPLE FRUIT SHELL
Slice fresh pineapple in haH le ngthwi se. Hollow out one-half of pinea·pple .
Core and dice fruit. Comhine with other fres h fruit, such as strawberri es,
m elon halls, p each es, e tc. Fill shell with fruit and ser ve. Shell may be filled
with diced fruit and topped with scoops of sherbet.

SUMMER PINEAPPLE PLATTER
l fresh pine apple
Grapefruit sections
Orange sections

Cottage cheese
Watermelon chunks

Cut fresh pineapple in quarte rs. Cut ha-rd core from each section , th en loosen
fruit from skin, c1osc to eyes. Cut loosened part ct"Osswise in bite-size pi eces.
Serve in jacket. Arrange 4 qu arters of pineapple in an "x" on fruit platter.
B etween spokes of pineappl e, h eap sections of grapefruit, orange and
cottage cheese. Center with cri sp watermelon chunks. Chill.
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AMERICAN
CREOLE GUMBO FISH SOUP
1
1
4
2
1
1
1

onion
gr een pepper
pieces celery
t ablespoons margarine
c up flour
can okra
can tomatoes or 4 ripe tomatoes

% gallon soup stock
1 can tomato soup
1 teaspoon caraway seed
% t easpoon cominos powder
Salt and pepper
1 cup seafood

Chop onion , p epper and celer y fine. Brown in m ar garine. Add flour. Drain
ok ra and tomatoes. Add liquid from both cans to sou p tock. Add okra and
t om atoes to browned veget ables. Cook until th ey are thick . Add vegetables to
b oilin g stock . Add canned tom ato soup, caraway seed s, cominos powder , salt
and p epper to taste. Twenty minutes b efore ser vin g add any one or two of the
followin g cooked sea foods : shrimp, lobster, crab m eat, or fri ed scallops.
Serves 10 to 12

Mrs . L ester B erlove

1880
PHILADELPHIA SCRAPPLE
(Pan-Haus)

Cook about 2 pounds of fresh pork and a pound of pork liver or kidneys or both .
In old r ecipes jowls, sk in trimmin gs and bits of pork were included. Put into a
large k ettle, cover with 4 or 5 qu a rts of cold wate r and simmer gently 3 or 4
h o urs. Skim gr ease carefully from surface; r emove meat, chop fine and r eturn to liquor. Season with 1 t easpoon sage, salt and p epper. Sift in granulated yellow cornmeal and a little bu ckwh eat or white flour, stirrin g constantl y
until it attains the consisten cy of soft mush. Cook slo wly for 1 hour, watchin g
carefully, as it scorch es easily. Whe n cooked , pour into gr eased oblon g pans
and r efri gerate. When rea d y to eat, cut in thin slices and fry crisp and brown.
Do not let the strange ingr edients of this r ecipe deceive you. You will never
have a finer Sunday breakfast, esp ecially if you serve apple sauce with the
scrapple.

John C. Wenrich

Angle 1818
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. CALVIN COOLIDGE FAVORITE CORN BREAD

lh

2 tablespoons butter
2 tablespoons sugar
% cup sour milk
Yz teaspoon soda
Yz cup corn meal

cup flour
1 egg
1 cup milk

Blend butter and sugar. Add alternately sour milk and soda with the meal
and flour. Spread in greased '8-inch square pan. Pour beaten egg and milk
over top ; do not stit". Custard will h e on top.
Bake 40 minutes

425 a

Gladys Reid Holton

Chapin 1789
QUAKER BAKED CORN (DRIED)

1Yz cups dried corn
4 cups hot milk
6 beaten eggs
4 cups of milk

2 tablespoons butter
4 tablespoons sugar
1 teaspoon salt

Pour 4 cups hot milk over dri ed corn and let stand for one hour.
maining ingred ients and mix well. Pour into 9 x 12-inch pan.
Bake 1 hour

Add reServes 16

Mrs . Charles W. Clute

1935
SHOO-FLY PIE

Plain pastry
1,4 cu p shortening
1Yz cups flour
1 cup brown sugar
% teaspoon baking soda

Ys
Ys

%
%

%

teaspoon nutmeg
teaspoon each cinnamon, ginger
& cloves
teaspoon salt
cup molasses
cup hot water

Line a pie pan with p astry . Mix flour, s u ~ar and shortening with pastry blender. Combine remaining in~rc-dient s, adding hot water last.
Bake 15 minutes

450 ° ;

Mrs. Earle M. Dennison

then 20 minutes

1929

Rochester's first Ch inese
restouront
opened
in
1907, and there in 1912,
a score of these newcomers, met to ce leb rate
the ri se of Sun Yot Sen
in China.
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BRITISH ISLES
ORIGINAL OLD ENGLISH PASTY PIE
10 m edium potatoes, sliced thin
1 teaspoon salt
P epper
5 m edium onions, sliced thin

2¥2 pounds lean chuck beef, cut in
% -inch strips
Crumbly suet, butter or margarine
Plain pastry

Grease a 4-quart casserole. Pre pare pastry and roll out crust to completely
cover inside of utensil around sid es and bottom . Place in bottom 3 to 4 layers
of potatoes; season lightly with salt and p epper. Cover potatoes completely
with a layer of sli ced onion , th en with a layer of meat strips placed closely togeth er. R epeat laye rs, adding seasonin gs and bits of butter or suet. Roll crust
a littl e larger than top of baking dish . W et dough in uten sil around the top
edge, put on top crust and press li ghtly togethe r with thumb and fingers as for
two-crust pie. Pri ck the top quite well with fork so st eam can escape while
baking.
Bake 20-30 minutes 400 ° or until top cru st is a light golden color. Then cover
top completely with foil , tucked in around outside edge. Turn te mperature to
350 ° and hake for 1 hour. Th en turn temperature to 325 ° and bake 1¥2 hours.
Pasty should be tested with fork to make sure m eat is cooked.

1893

Mrs. Lillian L. McMurtrie

BEEF STEAK AND KIDNEY PIE
or

KATE AND KIDNEY PIE

% teaspoon pepper
Pastry topping
1 egg

I pound steak
2 or 3 lamb kidneys
lh teas poon salt

Cut steak and kidneys into smaH n eat pieces ; coat with flour, salt and pepper.
Simmer gently in small amount of water for half hour. Cool. Put in deep pie
dish , cover with pastry and brush with b eaten egg.
Bake 30-45 minutes ,

300-350 °

Mrs. 0. Cedric Roulltree

1948
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SCOTCH SHORT BREAD

% pound

V:z pound butter
~

flour
flour

~ cup rice

pound confectioners' sugar

Beat butter and sugar until soft; knead in the flour- this takes time. When
entirely kneaded in, form in ball and flatten with hand until it is in a round
cake about %,-inch thick. Pinch around the edge and prick all over with fork.
Slide onto baking sheet with greased paper. Bake. Cool a little before removing from pan.
Bake

%

hour

300 °

Virginia Jeffrey Smith

Jeffrey 1840

ENGLISH LEMON CURD

3 eggs
l cup sugar
114 cup butter

6 tablespoon s lemnn juice
l teaspoon grated lemon rind

Beat C;!;!S and comhinc with other ingredients. Cook in douhl c hoilcr, stirring
constantly until thick. Usc in pastry sheHs for d esse rt. May he refrigerated in
a covet·cd jar for later u sc.

Mrs . Susanna Parry

1914

ENGLISH PLUM PUDDING

3 eggs
1 cup b row n sugar
l cup suet
l c up ht·c ad crumbs
~ cup milk
3 cups all-purpose flour
2 teaspoons douhlc-actin g baking
powder

I teaspoon cmnamon
l teas poon cloves
liz t e aspoon nutmeg
l tabl espoon Yanil1a
I tablespoon lemon extract
2 pounds rai sin"
~ pound eitwn , eut fine

B e at eggs, add sugar and finely chopped suet. Add brea d crumbs softened
with milk. R eserve Vz cup flour to dredge fruit. Add remaining flour sifted
with baking powd e r and spices. Fold in fruit and flavoring. This batter should
he very stiff. Add utot·e flour , if n ecessary. Pour into a lmttered mold (not
aluminum ) and ti c a cloth ove t· top of mold. Boil in a k ettle of wate r for 7 to
8 hom·s, taking care not to le t water cover top or hoil over onto th e dou gh .
Tu:rn out of mold and ripen at least a month. Before serving return to mold
and boil for another 2 hours. Serve hot with hard sauce.

Mrs. Ellen Putnam

OUR
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HAW AllAN APPETIZER
Saute l pound Kosher hot dogs lightly in 2 tablespoons butter. Add 3 tablespoons soy sauce, 2 tablespoons ginger marmalade and about 2 teaspoons curry
powder. Allow to cook very slowly for about 15 minutes. Reheat when ready
to serve. Serve on toothpicks.

1946

Mrs. W. S. Thomas

SUB GUM CHOW MEIN

l!J

cup peanut oil
l clove minced garlic
l cup canned water chestnuts
1 cup hamhoo shoots
2 cups celery
l% cups Chinese cabbage
% cup fresh mushrooms
l green pepper
% cup green beans
6 chopped ~callions
l tablespoon salt

% teaspoon

pepper
lllz teaspoons sugar
2 cups chicken broth or 2 chicken
bouillon cubes in 2 cups water
3 tablespoons soy sauce
4 tablespoons water
2 tablespoons cornstarch
2 cups finely shredded cooked
chicken
I can Chinese noodles
liz cup toasted almonds

Heat oil in saucepan. Add thinly sliced vegetables, salt, pepper and sugar.
Add stock and mix well. Cover and bring to a boil. Boil and stir for 10 minutes.
Combine soy sauce, water and cornstarch. Add to hot vegetable mixture and
cook until thickened, stirring constantly. Add chicken and cook 5 more
minutes. Serve with noodles and sprinkle with almonds. Shrimp, beef or
pork may he substituted for chicken.
Serves 4

Erik Hans Krause

Bowman 1826
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HULWA
Combine % cup dark brown sugar with % cup water and % teaspoon salt.
Bring to a hoi] and add 4 tablespoons cream of wheat cereal, I heaping tablespoon chopped walnuts and 2 heaping tablespoons chopped raisins. Cook
slowly in double boiler for about % hour. To serve, place 2 or 3 tablespoons
of hot mixture in bottom of sherbet glass. Top with a scoop of vanilla ice
cream.

Mrs. Benedict Ade

1883

CHICKEN DOMBURI
I 3-pound chicken
2% cups uncooked rice
2 tablespoons sherry flavoring
2 tablespoons soy sauce

% pound fresh mushrooms
3 eggs
Salt

Simmer chicken in water until tender. Remove bones and cut meat into small
pieces. Reserve a cup of the chicken broth. Cook the rice Japanese fashion,
in five cups of water over high heat until water boils and then simmer slowly
until rice is dry. Flavor reserved chicken stock with sherry flavoring and soy
sauce. Add mu shrooms and cook 8 minutes. Add chicken and rice. Mix
gently. Beat eggs with a pinch of salt and pour over the chicken and nee.
Cook and stir over low heat until eggs are set.

Erik Hans Krause

Bowman 1826

TERIY AKIS (Hawaiian) SHISH-KABOBS
I pound top round or sirloin steak
(lamb or veal may be used)
% cup pineapple syrup
14 cup soy sauce

I clove garlic, minced
% teaspoon ground ginger
I can pineapple chunks
Stuffed olives

Cut meat into %-inch cubes. Combine pineapple syrup, soy sauce, garlic and
ginger. Add meat and let stand l hour. Drain. Alternate meat cubes and
pineapple chunks on 5 or 6-inch skewers. Finish each with a stuffed olive.
Arrange kabob on broiler rack and broil 2-3 inches from heat for 5-6 minutes.
Turn once and broil 5 minutes longer. Arrange on chop plate and garnish.

The Mu se um of Arts ond Sciences, established
by the city in 1912, opened its new Bausc h
Memoria l Hall on East Avenue in 1942.
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GIGOT d 'AGNEAU
2 lamh kidneys
l tables poon choppe d truffles
% c up chopped mushroom s
2 ounces liverwurst , chopped
2 tablespoons armagnac
Salt
Pepper

l le~ of lamb boned , 3 pounds after
honing
l cup lard or vegetable shortening
Vz cup butter
2 teaspoons salt
4 cups sifted flour
6 tabl espoons water
2 tablespoons heavy cream

Combine kidn eys, truffl es, mu shrooms, liverwurst , arma~nac, salt and pepper.
Stuff lamb and close open in ;.! with toothpicks or sk e we r. Roast at 325 ° until
done. Remove and let stand 15 minutes. Meanwhil e eut lard and butte r into
flour mixe d with salt. Bl end to texture of coarse m eal. Add 6 tables poons
water and mix until soft dou l! h is form ed. Place dou:rh. on hoard and roll
into oblong shape. \Vrap lamb in dough; brush with cr eam. Bake at 425 ° for
15 minutes.

Mrs. Clayton T. Stewart

Clarkson 1850

BLANQUETTE VEAL

J% pound s veal breas t or· should e r , cut into ] liz -inc h squares. Put m e at into
a bowl and cover with luk ewa rm water for 15 minutes or more; r emove m eat
and dry with paper towel. Melt 2 tablespoon s of huttcr over low heat in a
h eavy sau cepan. Wh en hutt c r is melted and still ;.!Olden , put in veal, making
sure to turn each pi ece over· in the butter. Saute veal ;,!ently until it has lost
all its pink color, hut n!)t he:run to turn brown. Since thi s is a blonde ste w, no
m ea t whatsoever shou .ld h e allowed to sti ck to bottom of pan. Now sprinkle
th e pieces with flour·, turnin:r th e m all th e while ; now just cover with water.
Arl1l 2 sli ce r! onion s, 1 dove of ~arlic , finely chopped, 6 sli ced mu shroom s, l bay
lea f, salt and pe ppe r , and % teas poon each of p a rsley and thym e . Bring the pot
to a boil, then turn down he at anrl l et it simm e r l!ently for 2 hours. 20 minutes
before serving take pot off fin', Jet it cool a bit, and add the yolks of 2 eggs,
well b e aten with the jui ce of Yz a l e mon. R eturn to fire and stir constantly
until the sauce is thicken ed.
Brighton-Pittsford Post, B eaumont Newhall

1948
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BRIOCHE

1f2 cup sugar
2 eggs
l egg yolk
3lf2 cups all-purpose flour
14 teaspoon mace
1h cup soften ed butter

l yeast cake or
l package dry yeast
112 cup lukewarm water
l cup milk, scalded
1112 cups all-purpose flour
112 cup melted shortening
% t e aspoon salt

Soften ye ast in water. Cool milk to luke warm ; add ye ast and 1112 cups flour.
B eat until smooth, cover and let rise until light. Add shortening, salt, su gar
and b eaten e ggs to th e sponge and b eat well. Add flour and mace . Mix well,
cover and r e fri gerate overnight. Turn out on a lightly floure d board and roll
into a long r ectan gle. Spre ad with b utter . Fold narrow sides toward center
to make three layers. Cut off narrow strips l-inch wide. Let stand until very
l ight. Twist each strip and form a ring. Place on a gre ased sh eet and let rise
until li ght. Bake. Ice with confectioners' sugar.
Bake 15-20 minute s

400 °
VARIATION

To make rosettes, loop strips of dough as to tie in knot. Bring one end through
center and the other over the sid e. When cooled spoon apricot jam in center
b efor e spreading with icing.
FRENCH COFFEE CAKE

liz
l
2
l
l

2 cups all-purpose flour
l teaspoon double-acting baking
powder
l teaspoon soda
14 t e aspoon salt

cup butter
cup sugar
eggs
t easpoon vanilla
cup sour crearn
TOPPING

liz cup
% cup

2 t e aspoons cinnamon

choppe d nuts
sugar

Cre am togeth er butter and su gar. Add eggs, vanilla and sour cream. Blend
well. Add sifte d dry ingr e dients. Put half of hatter in greased tube or 12 x 8inch p an; sprinkle with half of nut mixture . Spread on r emaining batter and
b alance of nut mixture.
Bake 45 minutes

350 °

Mrs. Charles T . Clark

1948

Th e Me mo rial Art Galle ry, a gift by Mrs. James
Sib ley W a tson to t he Un ive rsity in 1912, wa s
ope ned on the Prince
Stree t Campus in 1913.
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Glennan

HUNGARIAN STUFFED CABBAGE (TOLLOTE KAPONTA)
l large h ead of cabbage
l m edium onion
l tablespoon bacon fat
l pound lean ground pork
% pound smoked ground ham
4 tablespoons rice (partially cooked)
% teaspoon pepper
Pinch dehydrated garlic

l teaspoon salt
2 cups sauerkraut
% teaspoon paprika
l tomato
% green pepper
I tablespoon flour
4 tablespoons sour cream

Core cabba ge. Cover with b oilin g salted water and cook 5 minutes. Drain
and reserve 2 cups of liquid. Saute onion in bacon fat. Mix m eat, rice, pepper ,
garlic, salt and half of sauteed onion. R emove leaves carefully from cabba ge,
discarding h eavy ve ins. Put hea pin g tablespoon m eat mixture on each l eaf;
roll loosely and fast en with sk ewers or toothpicks. Chop center of cabbage and
mix with sauerkraut. Place half of sauteed onion in k e ttle with paprika,
tomato and green p epper. Add sauerkraut and simmer l hour. In a separate
kettle simm er cabb age rolls in reser ved cabb age liquid for l hour. Stir flour
into 2 t ablespoons sour cr eam and add to hot sau erkraut mixed with liquid
from cab b age rolls. Put in casserole. Place cabbage rolls on top. Bake. B efore serving add r e maining sour cream to top of casserole.
Bake % hour

350 °

Serves 6

Mrs. Laszlo Pokorny

1957
ROULATEN

l pound round st eak , %-inch thick
4 sli ces bacon
Salt and butter
% cup chopped parsley

% cup chopped onion
3 tablespoons flour
l b eef bouillon cube
% cup wate r

Cut m eat into 4 servmgs about 3 x 5-inch es. Sprinkle with salt and pepper.
Pound until % -inc h thick. Place eac h m eat portion onto l slice of bacon and
spread equal amounts of parsley and onion on each piece. Roll and fasten
with string or toothpick. Sprinkle with flour and brown on all sides in hot
fryin g p an. Add % cup liquid bouillon and simmer % hour, adding water
if necessary. Serve with noodles and b ean salad.
Serves 4

Mrs. Edwin P. Lehmann

Diez 1928
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ROGELACH
1 teaspoon vanilla
% cake yeast
% cup warm water
3 egg whites
% cup sugar

3 cups flour
3 tablespoons sugar
Pinch of salt
1 cup butter or margarine
3 egg yolks

Sift flour , suga r and salt. Rub in butter until mixture is crumbly. Add egg
yolks, vanilla and yeas t softe ne d in water. Mix well. Refri gerate over night.
Let stand about an hour at room t emperature. B eat egg wh ites until foamy.
Gradua1ly add to the egg whites % cup su~a r. Di v ide dough into thirds. Roll
one third of do ugh on pastry clo th in a circle 14 inches in diame ter. Spread
on rolled dou g h th e beaten e~g whites, reserving enou gh for the remaining two
circles. Sprinkle freely with cinnamon, sugar, nuts and raisins. Cut across
diamete r 6 times, like spok es of a wheel. You m ay a dd a teaspoon of jelly on
each section . Roll each secti on from outside over and over ending at a point.
Brush r e mainin g egg white on tops of remainin~ circles. Let rise until double
in size. Each circle m·a kes 12 rol1 s. Bake on greased cookie sheet.
Bake 15-20 minutes

Makes 3 dozen

Mrs. H enry Scharett

Hulteman 1855
R UGGELE PASTRY HORNS

14

pound sweet butter

1,4 pou nd margarine
3 c:,:g yolks
] lemon rind grated
1 package dry yeast

1 cup so ur crean1
3% cups all-purpose flour
1 c up su gar
% cu p finely chopped nuts
2 t ablespoon s cinnamon

Cream butter a nd mar~arine , w hi ch arc a t roo m te mpe rature. B ea t in egg
yolk s and ~ra t ed lemon rind. Add yeast to sour crea m a nd blend into creamed
mixture. Add flour . Form into a hall , cover and rcfrigcn1t c. Divid e dou gh
into 8 halls. Mix s u~ar, nuts and cinn amon. Sprinkle porti on on pastry cloth
or hoard. Roll out pastr y hall on s u ~ ar mi xt ure to form a c ircle . Sp rinkl e
sugar mixture o n top. Cut into 8 pi c-s ha ped pieces. Start at point and roll each
piece into a horn or ru ggelc.
Bake 12-18 minutes

Mrs. M. E. Missal

Odenbach's Hofbrauhaus
on South Ave nue, famed
for its German dishes and
a t mosphere was one of
the best of the city's 1 00
d ini ng places du ring th e
early decades of t he
century.
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Makes 64 ruggelcs

Rosenberg 1866

IRISH
SALMON LOAF PUDDING
2
1
2
2
I

cups milk, scalded
cup rice, half-cooke d and drained
tablespoons grate d omon
t e aspoons salt
teaspoon p epper
lh te aspoon su gar

2 tablespoons lemon juice
1 Vz cups canne d salmon, flaked
3 tabl espoons chopped parsley
3 eggs, beaten
Vz cup m elted butter

Combine all in gr edi ents except huttcr . Mix well. Pour into hutter e d casserol e .
Bake until finn and brown on top. Pour m elte d butte r over top. Serve hot or
cold.
Bake 35 minutes

350°
IRISH STEW
6 large onions
3 pounds boneless lamb
1 cup water

6 large potatoes
2 t e aspoons salt
Yz t e aspoon p epper

P eel potatoes and cut into l Yz -inch cubes. Place a layer of potatoes in
sau cepan and s prinkle with a littl e of salt a nd p cppe L Add a laye r of
onions; r ep eat se asonin g. Add a l ayer of la mb whi c h h as hcen cut into
cubes; season. R e peat layer s, e nding with potatoes. Add wat er and
Cook ove r low h eat for 1Vz hours or until lamb is t ender.
~OTE: Carrots, cele r y and tomatoes may be adde d in additional layers.

h e avy
sliced
l -inch
cover.

BOXTY-ON -THE-PAN

o/J pound potatoes, raw

%

pound potatoes, boi1ed
3 cups flour
% teaspoon soda

% teaspoon salt
Sour cr e am
Pie ce of bacon rind

Grate potatoes into a cloth placed in a sieve. Squ eeze out juice and save . P eel
boile d p o tatoes and m as h ; combin e with raw potato pulp. Stir well. Sift flour
with bakin g sod a and salt. Pot a to jui ce sep a rates into liquid and st ar ch. Pour
off l iquid and add stprch to flour mixture. Mix w ith potatoes and stir well.
Add sour cr e am. Mak e th e potato batter soft e nough to drop from a spoon.
B e at weB and allow to stand 5 minutes. Rub a hot griddle with bacon rind.
Drop batter by spoonful s on griddle. Cook slowly and allow to brown and rise ;
turn and brown oth e r sid e. B e sure cakes are cooke d through. In Ireland
these are served hot with butter , sugar and cinnamon. Th ey are delicious with
gravy and ar c fin e accompanim ents for any m e at dish.
Serves 6
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IRISH BREAD
4 cups all-pu rpose flour
4 teaspoons double-acting baking
powder
l teaspoon soda
l teaspoon salt
2 tablespoons butter

%
l
l
1
l

cup sugar
cup raisins
tablespoon caraway seed (optional )
egg
cup milk

Sift dry in ~rcdicnts tol!cth cr. Cut in butter. Add raisins and caraway seed .
Make a well in center of mixtm·c; pom· in beaten c~g and milk. Mix. Pat into
a round cake. Place in a gr eased pan. Cut a " T" in the top with a floured
knife.
Bake 45 minutes

375 °

Mrs. H enry Scharett

1828
IRISH SODA BREAD

3 cups all-purpose flour
% cup su gar
3 t easpoons dou hie-acting baking
powd er
t easpoon soda

I teaspoon salt
1% cups currants or seedless ra1sm s
2 cl!gs
114. cups buttermilk
2 tahlespoons shortening

Sift to~c th e r flour, sugm·, baking powd e r, soda and sa1t. Stir in currants or
rai sins. Combine h ca tcn q.!g>', butte rmilk and mcltC~l shorte ning. Add to dry
ingredients, mixing only until flour is moi st ene d. Turn batter into a greased
5 x 9-inch loaf pan. Bake. R e move from pan immediately. Allow to cool
thoroughly before sli cin g.
Bake l hour

350 °

Mrs. George B. McAvoy

1850

CHOCOLATE POTATO CAKE

% t easpoon nutmeg
2 cups flour
1 teaspoon soda
1 cup sour milk
1 cup coarsely chopped nuts

%
2
4
3
l
1

pound butter
cups sugar
eggs
ounces chocolate, melted
cup cold mashed potatoes
t e aspoon cinnamon

Crea m butter and sugar until li11ht. Add eggs and h e at welL Add chocolate,
potatoes, cinnamon and nutme g. Sift flour and baking soda togethe r and add
to th e c hocolate mixture alternately with the so ur milk. Fold in nuts. Pour
into a deep 9-inch buttered baking or spring-form pan. Bake. Cool in the pan.
Bake 45 minutes

350 °
When the Borge Conal displaced the old Erie in 1920,
the city built the subway in the ol d canal ditch.
The Eastern Expressway occ up ies the sa me route.

~ ~~

rJt:.=:~..,.
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SKEWERED MEAT PALERMO STYLE
P ALERMIT ANO SPIEDINI
1% pounds veal st eak , c ut in slices
2 tabl es poons olive oil
% pound pot·k f at, chopped
2 teaspoons onion
2 tables poon s canned tomatoes
1,4 teaspoon su gar
% teaspoon salt
1J:1 teaspoon p epper

l cup soft bread cru mb;;
lf2 cup !!rated Romano ch eese
l tahl cs poon c hopped parsley
l m edium onion , soaked in cold
wate r
8 bay leaves
% cup flour
2 eggs, sli ghtly h ea ten
l cup dry bread crumbs

Cut veal st eak in 3 x 4-inch pieces and pound to % -inch thi ck. Have 8 sk e wer s
r eady. Saute pork in oil until light brown. Add chopped onion and cook
until soft hut not hrown . Add tomatoes, seasonings and simmer , about 5
minutes. Cool. Add soft bread crumb s, cheese and parsley. Mix thoroughly.
Place dt·css ing on m eat li ccs and roll up like jelly roll. Center skewers with
bay leaves, th e n pla ce mea t rolls and alternate with quartered-onion slices5 m eat rolls to a ske wer . Roll each sk ewer lightly in flour , dip into eggs ami
roll into bread crumb s. Fry slowly in medium-hot oil until golden brown on
both sid es. Serve hot on ske wers.
Serves 4

Seminaro 1862

Mrs. Joseph Tauriello
CIAMBOTTA
6 t ablespoons olive oil
lf2 can Italian p eeled tomatoes

6 green peppers
l% cups olive oil
Salt

Place 6 tablespoons olive oil in saucepan; add tomatoes; cook over low h eat for'
3 hours, stirring freq uently. Tomatoes should look dark red and glossy. Halve
th e peppe rs, remove stalk s, seed s and slice in l-inch strips. Fry in llf2 cups oil
until pe pper s arc soft and brown ; turning occasionally. R emove from oil; salt
gcncl"Ou sly. Combine p e ppers and tomatoes. Serve warm on small slices of
Italian bread.
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BAKED EGG PLANT
1
1
2
1

egg plant ( 1% pounds)
very small clove garlic
tablespoons olive oil
can #303 peeled tomatoes

%_ teaspoon basil
1 tablespoon salt
%_ cup grated Italian cheese

Peel egg plant and slice crosswise in slices about %_-inch thick. Place slices
on a flat plate and on each slice sprinkle a few grains salt. Cover with another
plate and let stand for about two hours. Drain away any liquid that accumulates during the two hours. After draining, deep fry each slice until a golden
brown. Saute garlic in olive oil and add tomatoes, basil and salt. Let simmer
for % hour. Place slices of fried egg plant in casserole alternating layers with
sauce and grated cheese. Good with steak.
B ake 30 minutes

350°

Mrs. Mary DeStefanis
CHICKEN A LA MODE DE KIEV
4 ounces butter
Bread crumbs
2 eggs
Frying fat

2 chicken breasts
Salt
Pepper
Garlic powder
Rosemary

Bone and skin chicken breasts ; cut into halves. Place half breast between
sheets of waxed paper and flatten with wooden mallet to about Ys-inch thickness.
Remove waxed paper carefully. Season chicken with salt, pepper, garlic
powder and rosemary. Place at one end of each chicken piece 1 ounce of
butter and wrap chicken around it so that butter is completely enclosed. First
roll in bread crumbs then in beaten eggs; roll again in bread crumbs; again in
beaten eggs, and then for the third time in bread crumbs. Fry in deep fat
until golden brown, about 7 minutes at 350°.

Francis ]. D'Amanda

1885
DELIZIA

liz pound spaghetti
1 cup canned tomato soup
Salt and pepper
% teaspoon W orcestershire sauce
1 can cream-style corn
1 small onion

1 green pepper
olive oil
Parmesan cheese
% pound ground beef
1 clove garlic

% cup
% cup

Cook spaghetti in boiling salt water. Saute chopped onion and green pepper
in olive oil. Add meat and brown lightly. Heat tomato soup, seasonings and
garlic. Stir in corn, cheese, spaghetti and meat. Heat gently to blend ingredients.

The Eastman School of Music,
a gift by George Eastman to
the University, opened in its
sumptuous quarters adjoining
the new Eostmon Theatre in
the fo II of 1 921 .
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KOSHER FOODS

SWEET-SOUR MEAT BALLS
1 pound chopped beef
% c up brown or long grain rice
1 onion, grated
] c love garli c, grated or
% teaspoon garlic salt
liz teaspoon salt
2 eggs
l t a bles poon minced parsley

4 tablespoons schmaltz or vegetable
shortening
1 c up tomato soup (concentrated,
canned)
% cup cider vinegar
3 tahlespoons brown sugar
1 cup finely cut celery
l green p epper, chopped

Combine first seven in;!t·cdients. Form into b alls the size of walnuts. Saute
in hot melted shortenin g till hrown on all sid es. Add r emaining ingredients.
Cover and simme r 20 minutes over mod e rate heat. Uncover and cook 5-10
minutes lon ger. Serve with cooke d spa ghe tti or wide noodles.
VARIATIO N : Cook liz po und elbow macaroni or sh ells in salted water 10-15
minutes or until tend e r. Drain and rinse with hot water. Divide in half,
placing l portion in bottom of a ~rcascd casserole. Add browned m eat balls.
Top with remainin g m acarom and add sau ce. Bake until browned on top.
Bake 20 minutes

Serves 4-5

CARROT, SWEET POTATO AND APPLE TZIMMES
3 carrots
4 sweet potatoes
3 tart apples
liz cup brown sugar

Salt and pepper
3 tablespoons chicken fat
(or vegetable fat)
I cup water

Slice carrots and swee t potatoes. Cook until t ender. Drain. Pare, quarter,
core and slice th e appl es but not too thin. Alternate th ese in layers in a 2liz-quart
bakin g dish ; season eac h layer with brown su gar, salt and pepper, and fat.
Add water. Cover and hake until apples are tender , 30 minutes 350°. Remove
cover to brown top. Continue baking until top is brown. Serve hot.
Serves 6
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CHALLAH (Easter Bread)
1 lf2 tablespoons salad oil
1 lf2 teaspoons salt
~ cup sugar
4 cups all-purpose flour

1 yeast cake or
1 package dry yeast
Ys t easpoon saffron, crushed
1 ~ cups lukewarm water
2 eggs

Add yeast and saffron to lukewarm water. Let stand 5 minutes. Beat eggs. Reserve 1 tablespoon of egg to brush on top; add remainder to yeast mixture.
Stir in salad oil, salt, sugar and enough flour to make a soft dough. Knead on
floured pastry cloth until smooth and elastic, about 10 minutes. Place in
greased bowl; turn to grease surface lightly. Cover and let rise until double
in bulk. Divide dough in three equal parts. Roll into long, round strips.
Shape in a braid on a greased cookie sheet. Brush lightly with salad oil. Let
rise until double in hulk. Brush with 1 tablespoon beaten egg.
Bake 10 minutes

400 ° ;

30-35 minutes

CHEESE CAKE
1 6-ounce package of zwieback
2 tablespoons sugar
~ teaspoon cinnamon
~ cup melted butter or margarine
1 pound cream cheese
1 cup top milk or evaporated milk
1 cup sugar

2 tablespoons all-purpose flour
lf2 teaspoon salt
3 egg yolks
1 teaspoon vanil1a
% teaspoon lemon rind or
~ teaspoon dried lemon rind
3 egg whites

Break zwieback in h alf; put in blender to make crumbs. Combine crumbs,
su gar, cinnamon and melted butter. Mix well. Reserve YJ of crumb mixture
and press rest on bottom and sides of f!;reased 9-inch spring-form pan. Soften
cream cheese with milk. Add sugar, flour, salt, egg yolks, vanilla and lemon
rind. Mix well. Beat egg whites until soft peaks are formed. Fold into
cheese mixture. Pour into crumb -lined pan; sprinkle remaining crumbs on
top. Bake until set. Cool thoroughly before removing from pan.
Bake 1 hour

325 °

Serves 6-8

The University of Rochester
dedicated its new School of
Medicine in October 1926 and
opened its new Men's College
on the River Campus in 1929.
In
1955, the Men's and
Women's Colleges were merged
on the River Campus.
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POLISH
POLISH NUT-FILLED BUTTERHORNS
2 yeast cakes or
2 packages dry yeast
% cup lukewarm water
1h cup sour crea1n
2 egg yolks

4 cups all-purpose flour
1 tablespoon sugar
1 teaspoon salt
1 cup butter or margarine
Confectioners' sugar

Soften yeast in lukewarm water. Let stand 5 minutes, then stir. Scald cream;
cool to lukewarm. Blend in ef!g yoJ!,s and yeast. . Sift flour, sugar and salt into
mixing howl. Add butter and blend until mixture resembles cornmeal. Add
yeast mixture and mix thoroughly. Cover and chill several hours. Since this
is a rich douf!h, it rises vct·y little. Divide dou f!h into 8 parts. Shape each piece
into a hall. Roll from center into an 8-inch circle on a board sprinkled with
confectioners' SUf!ar. Cover circle with thin layer of filling. Cut into 8 wedges.
Roll up, bq!inning at rounded cdf!C. Place on ungreased cookie pan. Bake
without further rising. Cool slightly; roll in confectioners' su gar. Makes 64.
B a ke 15-20 minutes

375 °
FILLING

2 ef!:g whites
l teaspoon vanilla
llh teaspoon grated orange rind

l cup s ugar
l cup finely chopped nuts

B eat e(!g whites to soft peaks; add sugar gradually, with vanilla and orange
rind. B eat until stiff. Fold in nuts.
BEET BORSCH
2 large beets
4 cups water
l onwn
lh teaspoon salt

1 teaspoon sugar
1 egg yolk
% cup cream
2 tablespoons lemon juice

Cut beets in strips and cook in water with chopped onion, salt and sugar until
soft. While still warm, add slowly, mixture of well-beaten egg yolk and cream
to thicken. Flavor with lemon juit"e. Serve either hot or cold. Cabbage and
tomato combined, or beet greens or sp inach may be used instead of beets.
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PIECZEN HAZARSKA
(Hussar Roast )

% cup butter or margarine
5-6 pound s (boned and tied ) bottom
round b eef
l cup canned conden sed b eef broth
l large onion
2 teaspoons salt
2 cups fresh bread crumbs, packed

3 l ar ge onions, grated
2 t easpoons salt
1,.{ teasp<>on p epper
1,.{ cup butter
2 tablespoons flour

Melt butter in Dutch oven and brown b eef. Add undiluted b eef broth, onion
quartered and salt. Simmer cover ed 2lf2 to 3 hours or until t ender, turning
m eat occasion ally. Combine bread crumbs, gr at ed onions, salt, peppe r and
melted butter. R emove beef from Dutch oven; untie. Cut 1_4 -inch thick crosswi se slices from top of roast to ab out 1 inch from bottom. Place some breadcrumb mixture between eve r y two sli ces. Insert 3-inch wooden sk ewer s into
each e nd of stuffed roast. Skim fat from drippin gs in Dutch ove n. R eplace
roast ; sprinkle with flour; simme r cove red lf2 hour. R emove skewe rs. Serve
roast on large platter with boiled potatoes and mushrooms with sour cream.
Serves 6-8
GRZYBY W SMIETANIE
(Mushrooms with Sour Cream)
1 1,.{ pounds
% teaspoon
1,.{ t easpoon
% t easpoon

1 large onion
6 tablespoons butte r or margarine
2 tablespoons flour
2 t ablespoons milk
1lf2 cups commercial sour cream

mushrooms
salt
p epper
paprika

Chop onion and saute in butter until golden. Sprinkle with flour ; add milk
and half of sour cream. While stirring, bring just to a simmer. Slice mushrooms and add with salt, p epper and paprika. Simmer , cover ed for 5 minutes,
stirring occasionally. Add remaining sour cream. H eat thorou ghly while
stirrin g constantly. Serve at once.
Serves 6
RACUSZKI KARTOFLI
(Potato Pancake)
5 large potatoes
1 egg
Grate potatoes. Add egg, salt and flour.
amount of shortening.

1 teaspoon salt
1 tablespoon flour
Stir thoroughly.

Saute in small
Serves 4

The CIV IC MUS IC ASSOCIAT ION , esta bl ished in 1929
to ra lly pu blic support fo r the Roc heste r Ph il harmonic
Orchest ra , ha s sponso red extended p rog rams in the
EASTMAN THEATRE annually for 34 yea rs.
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KYCKLING I GELE
(Chicken in Aspic)
5
1
1
1
4

pounds stewing chicken
carrot
bay leaf
tablespoon salt
tablespoons gelatin

If2 cup cold water
3lf2 cups chicken stock
If2 tablespoon brandy flavoring
2 cups strained canned peas

Clean chicken thoroughly. Cover with boiling water; add carrot, bay leaf and
salt. Cook until tender, 2-3 hours. Remove chicken, strain broth. Soften
gelatin in cold water 5 minutes, add to hot stock and stir until dissolved. Cool
and add brandy. Skin, bone and slice chicken. Pour a thin layer of aspic in
the bottom of a ring mold, or in individual molds. When firm arrange chicken
slices and peas in layers on aspic. Fill mold with remaining aspic. Chill until
firm. Unmold and fill center with mayonnaise.
Serves 12-14

ORANGE LATTICE COFFEE CAKE
Swedish Coffee Cake

If2 cup butter or margarine
1;2 cup choppeJ almonds
1;2 cup sugar
1;2 cup orange marmalade
1 yeast cake or
1 package dry yeast
1;2 cup lukewarm water

1;2 cup light cream or milk

% cup

butter or margarine
tablespoons sugar
eggs
cups all-purpose flour
teaspoon salt
% cup all-purpose flour

6
4
4
1

Combine butter, almonds, sugar and orange marmalade in a suacepan. Simmer and stir 5 minutes. Cool and reserve for filling.
Crumble yeast cake in warm water. Let stand 5 minutes. Scald cream. Cool.
Add to yeast mixture. Cream butter and sugar. Beat eggs, reserving 1 tablespoon for topping. Add remaining egg to butter-sugar mixture. Add flour
sifted with salt alternately with yeast mixture. Mix well but do not beat.
Spread about 4 / 5 of dough in a greased 91;2 x 13 x 2-inch pan or two 9-inch
square pans. Spread with orange filling. Add % cup flour to remainder of
dough; place on floured pastry cloth. Cut into strips %, -inch in diameter.
Arrange over filling, crisscross fashion. Brush with reserved egg. Let rise
until double in bulk.
Bake 20-25 minutes

375°
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SWEDISH LIMPA (Rye Bread)

Ilf2

cups lukewarm water

1;.1 cup molasses

lfJ cup sugar
I tablespoon salt
2 tablespoons melted shortening

I tablespoon grated orange rind
2 ye ast ca kes or
2 packages dry yeast
2lf2 cups rye flour
2lf2-3 cups all-purpose flour

Combine the wate r , molasses, su gar , salt, shortening and orange rind. Crumble
the yeast into mixture and stir until dissolved. Add all of the rye flour and
e nou gh all-purpose flour to make a dough stiff enou gh to knead. Knead until
smooth and clastic, about 10 minutes . Place in greased bowl. Cover with
damp cloth and let rise until double in hulk. Punch down dou gh and let rise
a~ain. Punch down a gain and divid e in half. Form into two round loaves.
Place on gre ased hak in g sheet. Cove t· with damp cloth and let ri se until
double in bulk. Brush top with shortening and cool on rack.
Bake 35-45 minutes

375 o

KARDEMOMME KAKER
(Cardamom Holiday Cookies)

% cup butter
7 tablespoons sugar
I egg
1 1;.1 cups all-purpose flour
Ys teaspoon salt
112 te aspoon cardamom seeds,
finely powdered

1lf2 teaspoons baking powder
Additional flour, if n ecessary
Milk to brush tops of cookies
4 tablespoons slivered almonds
Colored sugar for d ecoration

Cream butter , su gar and eg~ . Sift dry in ~re di e nts together and add to cre amed
mixture. Dough should be stiff. Mo re flour may h e adde d if n ecessary to
make dou gh e asy to handle. Chill for 1 hour. Roll dough very thin and cut
in squares and rounds. Brus h tops of cookies with milk. Sprinkle with
almonds and su gar. Bake on ungreased cookie sheet.
Bake 9-10 minutes

T he ded icat io n of M IDTOWN PLAZA in Apr il
1962 ha s provid ed Roc hester with an e xciting
new cente r for le isu rely downtown life.
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Makes 2 dozen
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BLANCH

BOIL
BRA ISE
BREAD
BROIL
CREAM
DICE
FOLD
FRICASSEE
KNEAD
MARINATE
MINCE
PREHEAT
SAUTE
SCALD
SIMMER
STEAM
STEW

••

KITCHEN VOCABULARY

m«·

Precoo k in boil ing water or steam;
1. Used to in activate enzy mes and shrin k food for conning, freezing or
drying .
2. Used to a id in removal of skins from nuts and fruits.
To cook in water o r a liqu id in which bubbles rise cont inually and break
on th e su rfa ce .
To brown meat o r vegetables in a smal l amount of fat , then to cook s low ly
in a covered utensil in a small a mount of liqui d.
To coo t with bread crumbs; or to coot with bread crumbs then with diluted ,
s lig ht ly bea ten egg and again with crumbs.
To cook in contac t with direct heat.
To make very soft and pliable, a s with shorte ning and sugar, usi ng the
bock of a spoon or s low speed on electric mi xer.
To cut into cubes.
To mi x in gen t ly with a wooden spoo n or a rubber spatula.
Cook by bra ising usual ly appl ied to fowl, rcbbit or veal cut into pi eces .
To mix with the hands usi ng a pressing mot io n accompanied by fo lding
and stre tching motions.
To permit a food, as vegetables for a salad, to stand in French dressing
on hour or longer to improve th e flav ors.
To cut o r chop into very sma ll p ieces.
To heat ahead of t ime. To prehea t th e oven, turn it on an d allow it to
reach the desired temperature befo re baking (approx imate ly 10 minutes).
To cook in a s mal l amount of fat (pan fryl.
To hea t a liquid just below boi ling point.
To cook in a liq uid in which th e bubb les form s lowly and break below
th e su rface.
To cook in steam in a stea mer o r in a covered sa uce pan with a smal l
a mount of water.
Simmer in a Iorg e quantity of wate r. Do not boil vigorously.

COMMON CA N SIZES
No. Yi f lo t con
No. 1 con
No. 303 con
No . 2 con
No. 2 Y2 con
No. 5
No . 10

1 cup
2 cups
2 cups
2Y2 cups
3Y2 cups
53,4 cups
13 cups

lunch tongue , salmon , evaporated mi lk
fruit cocktail, fru its fo r sa lads, evaporated milk
fruits, vegetables, meat prod ucts, cranberries,
macaron i, spag hett i
fruits, vegetables, juices
f rui ts, some vegetables, pumpkin, sa uerkraut
fruit and vegetable juices, whole chicken, pork
and beans
fru its and vegetables for institutiona l use

CORRECT MEASUREMENTS-ALWAYS
For good re su lts eve ry t ime, measure a cc urately with standard mea suring cups and
spoons. Measure men ts ore always level.
TO MEASURE SHORTENING
Hove shorte ning a t roo m te mperature and pock firmly into a cup; leve l off; scoop out
with a rubber spatu la .
DRY INGRED IENTS
Spoon granulated sugar lig htl y in to cup, leve l o ff with knife.
Pock brown sugar firmly into cup .
Sift f lou r once; spoon lightly into cu p and level off with kn ife .
pock down.

Do not shake or

LIQU IDS
Fill g loss cup to desired measure ment , and check at eye level.
WEIGHTS AND MEASURES
8 quarts 3 tea spoons 1 tablespoon
1 peck
4 tablespoons 1,4 cup
4 pecks 1 bushe l
1 6 tablespoo ns 1 cup
8 ounces 1 cup
2 cups 1 pint
ta b le spoon Y2 fluid ounce
4 cups 1 quart
1 cup 8 f luid ounces
pinch less than 1I 1 6 teaspoon
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G)- TABLES OF EQUIVALENTS
FLOU R, SUGAR AND CEREAL PRODUCTS
1 pound brown sugar
1 pound confectione rs' sugar
1 pound granulated sugar
1 pound all -purpose flour
1 pound coke flour
1 ounce flour
1 cup all-purpose flour

equal s

2 tabl es poons flour
3
1
1
1

tab lespoons cornstarch
pound uncooked rice
cup uncooked rice
pound uncooked macaroni

2 2 / 3 cups
3 Y2 cups
2 cups
4 cups
5 cups
4 tablespoons
1 cup plus 2 tablespoons
cake or pastry flour
1 table spoon cornstarch
for thickening
1 ounce
2 1/ 3 cups
3 cups cooked rice
2 Y2 quarts cooked

If your recipe calls for 1 cup g ranulnted sugar, you can use:
1 1/ 3 cup brown sugar firmly pocked
1 Y2 cup molasses or maple syrup minu s 3 table spoons liquid in recipe
3,/,j cup liquid honey minus 3 tab lespoons liqui d in recipe
DAIRY PRODUCTS
1 pound butter or margarine
1 stick butter o r margarine
1 pound vegetable shortening
1 ounce but ter, margarine, shortening
1 pound co ttage cheese
1 whole egg
5 whole eggs
8 egg whites
12-14 egg yolks
2 table spoons dried egg plus
2 ta b le spoons water

equa ls

2 cups
1/4 pound o r
2Y2 cups
2 tablespoons
2 cups
3 tablespoons
1 cup
1 cup
1 cup

Y2 cup

egg

cup coffee cream equals 3 tablespoon s butter plus ~a cup milk
cup heavy cream equals 1/ 3 cup but ter plus 3,/,j cup milk
cup milk equals Y2 cup evaporated milk plus Y2 cup water
cup sk im milk equals 3 table spoons dry skim milk plus 1 cup water
cup sour milk equals 1 cup buttermilk or 1 cup sweet milk plus 1 tablespoon lemon
juice or vinegar
cup sour cream equa ls 1 cup evaporated milk plus 1 tab lespoon lemon juice or vinegar
cup milk plu s 1 tea spoon baking powder equals 1 cup so ur milk plus Y2 teaspoon soda
MISCELLANEOUS
square chocolate
square chocolate
pound rai sins
peck potatoes
pound almond s
pound American cheese
pound Navy beans
yeast coke
medium lemon
medium o range
1/4 pound chopped nuts
1 pound f inely chopped dotes

equals

1 ounce
2 tablespoons cocoa
2Y2 cups
15 pounds
3 cups whole blanched
4 cups grated cheese
6 cups cooked
1 package dry yeast
2/3 tab lespoon juice
1/3 - Y2 cup juice
1 cup
1 Y2 cups
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INDEX of RECIPES
APPETIZERS
Auduhon Special for the Birds
Dips
Creamy Avocado __________
Curry -------------------Dunkers D e li~ht __________
Easy Crab ---------------Guacamole -------------- Hot Party ---------------Shrimp Curry ____________
Canapes and Spreads
Almonds Krappe __________
Cheese Mix--------------Cheese Mold-------------Cheese Puffi cs -----------Cheese Rin~s ------------Chresc Round s ________ __ _
Cheese Straws ____________
Corktail Mix ----- -------Cracker Spread ___________
Devil ed H am and Cheese ___
Garlic Toast -------------Hawaiian Appetizer _______
Olive Ch eese Puffs ________
Onion-Cheese Canape _____
Shrimp Butter -----------Conserves and J clly
Cherry Conserve ________ __
Eldcrhcrries with Prunes or
Purple Plums __________
P ear Chips -------------S u~ar e d Quinces __________
Wild Grape Jelly_ _________
Cocktails
I cc for Punch Bowl _______
Mu11ed Cranberry _________
Plattshurg Punch _________
Strawhcrry Fruit Soup ____
Wayside's Spice d
Cranberry T ea _____ _____
Pi ckl es and Relishes
Chili Sauce--------------Chili Sa uce
(ni cknamed Fruit Salad)
Chow Chow ------ -------Grou nd Mustard Pi ckle ____
Higdon Reli sh -----------Kidn ev Bean Reli sh
Mothe.r B's Chili San~~-====
Mustard Pi ckl es --- ------P epper H ash --- --- ------P ickles ------ -----------Pi ck led Carrots __ ______ ___
Plumh Catsup ----- ------Relish for H amburgers
and Hots----------- ---Slieed Cucumhcr Pickles __
Stell's Sweet Dill Pickles ___
Sweet Pickled P ears
or P eaches ________
Tomato Flip ----- -- --=====

22
11
II
11
II
I2
II
I2
I5
I4
I4
I2
I2
I3
I3
I4
I4
I4
I5
I65
I2
I3
I5
I7
I5
I6
I6
I6
22
I6
I7
I7
I6
I8
I8
I9
20
I9
I8
I8
20
I9
20
I8
22
22
20
2I
2I
2I

BREADS
Quick Breads
Baking Powd er Biscuits
Banana Nut ------------- Blueberry Buckle --------Blu eberry Butter Tea Cake
Bohemian Coffee - - ------Bran -- ---------- -------Buttermilk Biscuits _______
Calvin Coolid ge Favorite
Corn ------------------Chocolate Muffins ________
Cinnamon Kuchen ________
Corn --------------------Corn Cake ----- - -------- Corn Flapjack s ----------Cranberry -------------- -Crumh Cake (Gram's) ____
Date and Nut ----------- Date and Nut -----------Date Nut ----------------French Coffee Cake _______
German Coffee Cake ______
Graham Nut---------- - --Hazelnut Ku chen --------Irish --------- ------- -- --Irish Soda --------------Johnny Cake ------------Ku f!clhof ---------------Muffins -----------------Nut - ------- --------- ---Nutmeg Coffee Cake ______
Popovers --------------- -Popovers ---- -------- - ---Scotch Shorthread ________
Scotch Shorthread ________
Snickerdoodle ------ -----Sunday Mornin g
Coffee Cake ------- ----Waff1cs --------- -------- Y cast Breads
Anadama ----- ------- --- Brioche -- ----- ------- ---Cha11ah ---------------- - Dutch Doughnuts _________
Elsie's Rolls -- ---- -------Grandmother's Buns
Kings Ring ---------======
Oatmeal ----------- ---- -One Rising Coffee Cake ____
Polish Butterhorn Rolls ___
Quickie Crescents
a la Louise ------------Refrigerator Rolls ______ __
Ri ce Kuchen Supreme _____
Rogelach ----------- -----Swedish Coffee Cake
Swedish I.impa ----======
CANDY
Caramels ------------- -----Chocolate Fud ge -----------Chocolate P eanut Brittle ____
Dutch Taffy --------- -- -----

23
26
28
28
27
26
23
I62
34
30
32
32
33
28
29
25
25
25
I68
29
28
30
I72
I72
33
3I
34
26
3I
34
34
29
I64
32
30
34
24
I68
176
33
24
23
26
27
30
177
24
24
32
170
I79
180
95
95
96
96
I85

INDEX of RECIPES
Genesee Valley
Molasses P eanut ---------Maine Fudge --------------Molasses ------------------Popcorn Balls -------------DESSERTS
Cakes
Apple Sauce -------------Apple Sauce -------------Bible --- ----------------Butterscotch Sundae ______
Cheese -------- ----------Cheese ------------------Cheese Cake
a La Kallen Kitchen ____
Delicious- ---------------Chocolate
Chocol ate - ------------Chocolate Cake Squares __
Chocolate Potato -------Rich Chocolate _________
Solid Chocolate ________
Currant --------------- --Currant T ea --- ---------Date Nut ---------------Date and Nut
Chocolate Chip --------Deli cate ------ ----------Devils Food ----- ---- - ---Frostings
Coconut ---------------Fluffy Seven Minute ____
Frosting -- ------------Maple Icing ____________
Fudge Pudding --------- -Ginger Bread _____________
Glorified ------- -------Soft ------------------Uncle Ed's - -----------Gold ___ ________ _________
Maude Phillips'
Country Fair ---------Odenhach Mocha --------Orange ----- ---- --------Orange Cup -------------Othello --------------- --Pound - ----------- --- ---Rocheste r J elly - ---------Ski _______ ______________ _
Sponge
Sponge --- -------- ----F eather ---------------P erfection -------------Strawberry ------- -------Tomato Cake a'la Ganson __
Upside Down -----------Chocolate --------- ----Fruit -----------------White Fruit -------------Cookies
All-Bran Icebox_ _________ _
Almond - ------ ----------Apples auce Date _______ ___
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96
95
96
96

35
35
36
36
176
36
37
38
38
39
172
38
39
40
40
40

41
42
40
50
50
50
50
41
42
42
41
43
42
44
44
44
45
45
46
43
46
47
47
48
48
48
48
49
49
50
56

51
51

Apricot Bars ------------- 52
Brandy Snaps ____________ 51
Brown Su gar Raisin ------- 64
Buttermi1k ___________
52
Butte rscotch Nut Stars - -- - 52
Campbell-Whittlesey
Orange Nut ____________ 53
Chocolate --------------- - 53
Chocolate, Chocolate
Chip Drop -----------54
Chocolate Macaroons ------ 52
Coconut-Pecan Squares ____ 54
Confectioner's Sugar - ----- 65
Congo Squares ------------ 55
Cream Cheese ------------ 55
Date Sticks --------------- 54
Easy Sugarless and Fatless 65
Favorite Ginger ---------- 57
Filled -------------------- 56
French Lace -------------- 56
Gin ger -- --- -- ---------- -- 55
Gin ger --- ---------------- 56
Ginger Spice ------------- 57
Ice Box ------------------ 57
Jum bles------------------ 58
Karde momme Kaker ______ 180
Marmalade --------------- 58
Mary Lois Carpenter's
Molasses --------------- 58
Mrs. Arthur Hamilton's ____ 59
No Bake Chocolate ---- -- - 54
Nut B alls --------- ------- 60
Oatmeal ---------------- - 59
Oatmeal Icehox ----------- 58
Old Fashioned
Oatmeal Drop ---- ------ 60
Orange ------------------ 60
Oran ge Squares ---------- 60
Party --- - -------------- - - 61
Peanut Butter -------- ---- 61
P eanut Butter Squares ____ 62
Pecan Crescents ---------- 62
Pineapple -- -------------- 62
R ector's Hermits ---------- 62
Ru ssian Tea Cakes ________ 63
Scripture Bars ____________ 63
Soft Molasses ------------- 59
Soft Su gar ------------ ---- 65
Sour Creau1 ------- ------- 64
Sugar ------- ------------- 64
Sugar -------------------- 64
3 Deck er ----------------- 66
Wheatic ----------------- 66
Frozen
Apricot Ice -------------- 80
Fresh Mint Sherhet ________ 80
Uncle's Ice Cream -------- 80
Gelatin
Almond Squares ---------- 78
Coffee Jelly --- -------- --- 79
Emerald Cherry Cake _____ 78
Lemon Cream -- --- - --- -- - 79
Lime Fluff ---- - -- ----- --- 79
Prism Party Cake --------- 78

INDEX of RECIPES
Pies
Angel-- ---- -------------- 68
Aunt Martha's Tarts_______ 76
Banhurv Tarts ------------ 75
Boiled (:ider -------------- 68
Chiffon Pumpkin _________ 75
Chocolate l\Tarshmallow ___ 69
Crumb Crusts
Almond Shell ---------- 67
Chocolate, Ginger
or Vanilla ------------ 67
Chocolate Nut ---------- 67
Gingersnap ------------- 67
Graham Cracker ________ 67
Currant Tarts ------------ 76
EggNog Pic______________ 69
Fresh Fruit Pic ___________ 70
Fried Pies ---------- ------ 77
Glazed Strawberry Tarts __ 76
Grasshopper-------------- 70
Grasshopper-------------- 70
I ce Cream---------------- 71
Le mon Chiffon ___________ 71
Lcn1on Icebox ------- ----- 72
Le mon ------------ ------- 72
Macaroon ---------------- 72
Mincemeat ----------- ---- 76
Orange Glace------------- 74
P each Parfait ------------ 73
P each --------- ----------- 73
P ecan ------------------- - 72
P ecan ---------------- --- - 73
Pie Dessert -------------- 74
Pi cplant ----------------- 74
Plain Pastry ------ ------- - 66
Pumpkin ----------------- 74
Rhubarb Butte rscotch _____ 75
Ru ggclc Pastry Horns _____ 170
Shoo-Fly ------- -------- - - 162
Taffy Tarts --- ----------- 76
Unbaked Chocolate ____ ___ 69
Puddin gs and Tortes
Apple Crisp -------------- 81
Aunt Louise's Apple Roll __ 80
Blueberry Pudding _______ 82
Caramel Corn Flakes Dessert 83
Cottage Pudding ____ ______ 83
Crepes Suzette ----------- - 81
Crustless Apple Pic________ 82
Date Puddin g--- ----- ----- 84
Denver Chocolate Pudding 82
Easy Dessert --------- - ---- 84
English Le mon Curd ------- 164
Epic Kakc ---- ----------- 84
French Pudding __________ 84
Fruit Salad Dessert __ ___ __ 85
Grandma Adams'
Chocolate Souffle _______ 89
Grapcnut Pudding ____ ____ 85
H eavenly Hash ____ _____ __ 85
Hulwa ---- --- -------- ---- 166
Indian Pudding ___________ 86
Italian Cream ____________ 86

Lady Lee Pudding -------Nellie's Lemon Pudding ___
Orange Pudding ---------Polish Nut-Filled
Butterhorns -----------Poor Man's Rice Pudding __
Pot de Creme -------- ---Rhuharb Pudding ________
Rhubarb Pudding -------Snow Pudding -----------Snowball Pudding ________
Steamed
Burnham Pudding ______
Chocolate --- - --- ------Christmas ------- ------English Plum --------- Plum -----------------Roly Poly -------------Steamed Chocolate ______
Suet ----------------- -Suet ------------------Tortes
Apple -- --------------Date ------------------Date ------------------Frau Sacher's __________
Rhubarb --------------Yorkshire Apple Pudding __
Sauces
Marshmallow Sauce
for Gingerbread ______
Mrs. Galhrith 's
Lemon Butter ______ __
Orange ---------------Pudding --- -----------ENTREES
Beef
Beef Bourgui gnonne
Beef a La Stroganoff ______
Beef Stroganoff __________
Beef and Wild Rice
Casserole --------------Beef Steak and Kidney Pic
Chili Con Carne __ ________
Company Casserole _______ _
Corned Beef ------------ Dclizia -- ------ -------- -Easy Beef Stroganoff ______
Hamburg Casserole _______
Hun garian Goulash _______
Lasagne -----------------New England Boiled Dinner
Noodle Goulash __ _____ ___
Old English Pasty Pic ____
Picczcn Hazarska ______ __ _
Roulatcn ----------------Sauerbraten ----------- --Savory Beef on Noodles ____
Sweet-Sour Meat Balls ____
Tender Swiss Steak ________
Cheese
Cheese Croquettes ________
Cheese Fondue -----------

88
86
87

177
88
89
87
87
88
89
90
90

92
164
91
88
90
91

92
92
93
93
94
93
82
94
94
94
94

97
99
98
97
163
127
100
98
174
98
99
128

129

128
128
163
178
169
100
98
175
100
101
101
187

INDEX of RECIPES
Cheese Souffle ------- ---Cheese Souffle ------- -- -Cheese Strata -----------Dried Beef Rarebit ________
Easy Cheese Fondue -----W elsh Rarebit- ----------Chicken
Chicken a la Mode de Kiev
Chicken Breasts Supreme __
Chicken Casserole _________
Chicken Divan ----------Chicken Domburi ________
Chicken and Ham Casserole
Chicken and Rice Casserole
Chicken Terrapin ________
Corn Crisp Chicken _______
Dressing for Chicken
or Turkey -------------Farm-Fried Chicken _____ _
Hot Chicken Salad ________
Hot Turkey Salad Souffle __
Irish Stuffing for Poultry __
Paella ------------------Paprika Chicken ---------Scalloped Chicken ----- --Sub Gum Chow Mein _____
Suphot's Chicken --------Sweet and Sour Chicken ___
Eggs
B aked Egg and Cheese ____
Egg Balls ---------------E gg Cutlets ______________
Egg and Potato Casserole __
Quaker Omelet ---------- Spanish Eggs ------------Fish
Baked Seafood Salad ______
Baked Stuffed Shrimp
- Publick House _______
Butterfly Shrimp _________
California Seafood ________
Club House Oysters _______
Curried Shrimp -------- -Deviled Crabs ---------- -Escalloped Oysters -------Fiskegrateng --------- ---Hawaiian Curry - -- ------Lohster Moonay --~------Lohster Newburg --------New England
Lobster Casserole - -----Salmon Loaf -------------Salmon Loaf Pudding _____
Seafood Casserole ________
Seafood Casserole _______ _
Seafood Casserole ________
Shrimp for Two ____ _____ _
Shrimp Casserole ________
Shrimp Curry -----------Shrimp Loaf ----- -------Sole Casserole ____________
Steamed Salmon ---------Trout a la Grenobloise ____
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102
102
102
102
101
102
174
103
106
104
166
104
106
105
103
108
103
107
105
108
108
104
106
165
105
107
109
109
IIO
IIO
109
IIO
ll5
II5
ll6
ll4
ll2
ll6
Ill
ll2
Ill
ll7
ll2
Ill
ll2
ll3
171
ll4
ll4
ll4
ll5
ll6
ll7
ll6
ll8
ll3
ll8

Tuna Casserole ----------Tuna Casserole ------ ----Tuna-Lima Bake ---------Tuna Teasers ------------Ham
Ham or Chicken Divan ____
Ham Loaf ---------------Ham Loaf ---------------Ham and Mushroom Puff __
Ham Suzettes -----------Royal Ham
and Corn Scallop _______
Scalloped Ham,
Potatoes and Carrots ____
Smithfield Ham ---------Sauce for Baked Ham _____
Lamb
English Ragout of Mutton __
Fruited Lamb Shanks _____
Irish Stew- ------------- -Lamb and Cabbage _______
Lamb Casserole -- -------Lamb Chop Casserole _____
Spicy Lamb Shanks _______
Miscellaneous
Beef Steak and Kidney Pie
Boston Baked Beans ______
Boston B ean Roast -------Gigot d'Agneau ----------Hominy Souffle __________
Hot Tamale Pie ---------Marie tta's Macaroni ----4-Meat Loaf---------------Meat Loaf ---------------Onion Souffle -----------Orange Pilaf ------------Philadelphia Scrapple _____
Skewered Meat
Palermo Style __________
Sweet and Sour Rabbit ____
Teriyakis ---------------Warster Briar --- - -------Yorkshire Pudding _______
Yorkshire Pudding -------Pork
Grandmother's Sausage ____
Hungarian Stuffed Cabbage
Kraut Stuffed Pork Roast __
Mexican Pork Chops ____ __
Pork Chop Casserole ______
Spareribs Orchard Style ___
Sauces
Mustard Sauce -----------Mustard Sauce
for Broiled Fish ________
Pimiento Pea Sauce ____ __ _
Sauce Ove r Rice-Tuna __ _
Tartar Sauce -------- - ---White Sauce Mix _________
Veal
Blanquette De Veau ______
Blanquettc Veal __________
Veal Loaf ----------------

ll8
ll8
II9
II9
ll9
120
120
121
120
122
122
121
122
124
124
171
123
123
124
123
163
127
127
167
128
132
129
130
130
130
130
161
173
131
166
132
131
132
131
169
125
125
124
125
133
132
ll6
134
133
134
126
167
126

INDEX of RECIPES
Veal Noorllc Casserole ---- Veal S 1 1~ w in Crea m Sauce __
FRUIT
Apple Cranberry Reli sh __ __
Baked Appl es ---- ---------Baked B an an as ------- -- ---Cinnamon Apples ------- - -Deli cious Fri ed Apples -----Flaming Fruit Compote - --- Glazed Apples ______ ____ __ __
Grapefruit Bask ets --- ------ Hot Fruit Compote ---------Iced Fruit - --- -- - ------- - - Minted Applesauce ---------Pineapple Fruit Shell ------ Pinea pple Plate------ -- - -- - Summer Pinea pple Platter ___
SALADS
Bean ---------------------Bean Sprout ------------- -- Carrot and Pineapple _______
Chick en -------------------Chick en-Ham Salad Mold ___
Chick en Salad Loaf --- -- --Cold Slaw --------------- -Cranberry -----------------Cream Cheese and Pineapple
Deli cious J ellied Fish ---- - - Germ an Potato ------------ Hot Dutch Potato ---------Hot Potato ----- - - --------J e1lied Beet --- --- - -------- J e1lied Cabba ge -----------J elli ed Tomato Shrimp ______
K ycklin g I Gc1 e ------- ----Lemon Salad Suprem e -----Lunch eon ------------- ----Molded Shrimp Luncheon ___
Party Fruit ---- -----------P ea --------- --- --------- --P ear-Nut -- -- ---------- ----Pineapple Cinnamon ____ ____
Potato ---- --------- -------Potato ------------------- -Shrimp Rin g -- - -- --- ---- -- Spa nish Chi cken ------- ---Trop ical Cold Slaw ---------SALAD DRESSINGS
Avocado --- - - - -- -- ------ -- Cabba ge ------- -----------Cabbage ----------- ------ - Curri ed Mayonnaise _______ __
Eme rgency Salad Dressing
for Lettuce --- ------- -- --Fren ch -------------- --- --Fru it Jui ce (for Fruit Salad )
Fruit ---- --- ----- ------- - -Fruit --- ------------- --- --Honey ------ ----- ---- --- --Maud e Phi11ips' Boiled ______
Sour Crean1 - - --------- --- - Sou r Cream --- ---- -- ------Sour Crean1 - - ----- -------- -

126
126
158
158
159
158
158
159
158
160
160
159
159
160
160
160
140
140
142
144
144
142
142
143
142
141
146
146
146
141
140
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179
144
143
147
144
145
145
145
146
145
147
143
142
148
148
148
150
148
149
149
149
149
150
148
150
150
150

SOUPS
Apple
------- - - - ----- -Beef Soup with
Marrow Ball Dumplings - - Clam Chowder ----------- - Creani
Beet Borsch ----------- --Crab Me at -------- - --- - -Cream of Almond -- - --- - Cream of Crab --- ---- --- -Cream of Mushroom --- -- Iced Cream of Cucumber -New England Clam Chowder
Ne w England Fish Chowder
Onion - - ----------------Potato Chowder ---------Creole Gumbo Fish - - ------ Lentil Soup
and Sausa ge Dumplings ___ _
Liver Dumplings
in Chick en Soup ---------Split P ea -----------------Vegetable ------------------

137
136
137

177
136
136
136
137
138
135
135
139
138
161
138
138
139
139

VEGETABLES
Artichoke Hearts ----------Asp erques Au Four --------Baked E gg Plant-----------Baked E gg Plant --- - ---- -- - Barbecued Beans ----------Beets in Oran ge Sauce -- - --Boxty-on-the-Pan ------- ---Breaded Broccoli - - ------- - Broccoli Casserole - - -------Carrot, Sweet Potato
and Appl e Tzimmes ------Ci ambotta -------------- - - -Corn Cakes -- --------- -- -- Corn Custard - ---- ---------Corn Puddin g ---------- --- Curri ed Tomatoes ______ ___ _
Egg Plant Souffle ---- - - ---- Elderb erry Blossom Fritte rs __
Escalloped Lim as - - - ------- Escalloped Mixed Vegetable
Casserole-- - -- -- ----- -- --Grzyby w Smietanie _____ __ __
H earts of Arti chokes __ ______
Iri sh Potato Cakes ---------Noodles ------- --------- ---Potato Pancakes - -- - -- - ----Quake r Baked Corn (Dried )
Racuszki Kartofli ___ __ ____ _
Savory Green Vegetables ____
Scalloped Corn
with Green P eppers ___ ___
Sour Cream Cuc umbers ___ __
Stuffed Acorn Squash ---- -- Stuffed Mushrooms _____ ____
Sweet Potatoes --- ----- - - --Zucchini Chips ----- -------Zucchini
and Tomatoes au Gratin ___

151
152
174
154.
152
152
171
153
152
175
173
155
155
155
157
154
153
154
157
178
151
156
155
156
162
178
156
154
154
156
153
156
151
157
189
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are varied and worfJ-/amouJ
Did You Know ...
The value of Rochester-made goods exported annually
is estimated to be at least $100 mi llion .
Rocheste r leads the world in the manufacture of
cameros and photographic supplies - optical goods
check protectors denta l equ ipment thermometers control instruments and recording
devices. It al so ronks high in the production of men's
c loth ing , communications equ ipment, pharmaceuti cals, chemical, food and dairy process equ ipment.
Forty-three percent of Rochester's 118,000 industrial
workers are classed as skilled or semi-skilled, compared with 33 percent notionally.
There ore over 800 manufacturing plants d ispersed
throughout the city and county.
Rochester is a lso a leading c lothing center. Such
famous firms as Hickey-Freeman , Bond Clothes,
Michaels-Stern, Fashion Park and Timely Clothes,
total over 9,000 production workers.
Approximately 90 percent of the notion' s motion
pic ture film is manufactured in Rochester.
NEARLY 200,000 PEOPLE visit the Eastman House
of Photog raphy annually. The former home of George
East man , founder of Kodak, it is an outstanding
trea su re house where photography old and new is
presented in an imated d isplays .

••••••
MIDTOWN PLAZA . . .
HERALDED by mun icipal plann ing officials and architects a s a "bold and un ique undertak ing, " fabulous
Midtown Plaza covering I 0 acre s in t he heart of the
city is now open. Here the expanded McCurdy's and
Forman 's stores, together with 35 Sr)'lOrt new shops,
bus term inal, office building, hotel and spacious a irconditioned mall are located atop a three- level, 1, 900
car underground garage, the second largest in the
world. Garage escalators d ischarge customers in the
center of the spectacular Plaza .
NEW AND MODERN War Memorial Aud itorium in
the heart of the city is an outstanding conve ntion or
trade show facil ity. The $8, 000,000 building seats
10,000 ha s 12 free meeting rooms for 40-400 people,
67,500 square feet of exhibit space.

FUTURAMA-New Civic Center in the heart of
downtown Rochester will be completed in 1964 or
' 65 at a cost of over $50,000,000.
The 22-acre lilac collection in Highland Park is the
world 's largest, numbering 525 varieties and 1,542
shrubs.
AIRPORT Rochester-Monroe County Brooks
Avenue, loca ted three m iles southwest of Rochester,
is one of the most modern fully -equipped a ir term inals in the nation . More than 60 scheduled flig h ts
da ily via American, United and Mohawk airl ines.

About Monroe County . .
Comprised of 19 towns and the City of Rochester,
Monroe County covers a total of 399,982 acres and
has a total po pulation of 586,387 .
It is unique in that both the City and County are administered by a Manager form of government.
Monroe County is the only County in New York State
under the Manager form.
It is represented in Albany by four Assemblymen
and two State Senators; at the national level by two
Congress men and a U. S. Senator.
You can dr ive to the follow ing nearby points of
interest and return to Rochester in a few hours :
M ighty Niagara Falls . . . The& beautiful Finger
Lakes . . . Letchworth Park, " The Grand Canyon
of the East"
. Newark, " The Rose Capital of
the World" . . . Rustic Watkins Glen .
Mileage To
A lbany - -------- 225
Boston --------- 400
Buffalo
71
Ch icago -------- 621
Cleveland ------- 261
Detroit
326
Montreal-------- 318

---------

---------

Rochester
New York ------Niagara Fa lls ---Philade lphia ----Pittsburgh ------Syracuse -------Toronto ____ - - -- Wash ington -----

317
80
318
289
86
161
368

From.
THE ROCHESTER AND MONROE COUNTY
CONVENTION AND PUBLICITY BUREAU, INC.
Rochester 7, N. Y.
Alexander M . Beebe, Pres ident
William H. Gannett, Executive Secretary
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1838
JAMES CUNNINGHAM, SON & CO.,
INCORPORATED
From carriages to crossbar Switches: this is the story
of Rochester's oldest industry-a development from the
days of horse-drawn vehicles to those of space-age electronics, a continual adaptation to changing markets and
technology over a period of 125 years.
Beginning as a modest shop at 13 Canal Street, by 1880
the Cunningham Company had become one of the largest
carriage makers in t h e world.
At the turn of the century, its "dogcarts," "jumpseats,"
and "rockaways" gave place to gasoline driven, yet elegantly
styled coaches, ph aetons, and coupes: Still later George
Eastman took his first flight in a Cunningham airplane,
in an era during which the company also developed highspeed armored cars and tanks for the U. S. Cavalry and
Ordnance Corps.
Now in 1963, the company completes its tenth year of
designing and manufacturing electrical information, switching systems for broadcast and closed circuit television, space
vehicle testing, flight telemetry, machine and manufacturing
process control, and comp uters.
Peter Cunningham, a great-grandson of the founder,
heads the firm. Andrew Vincent is Vice-President and
Technical Director, and Alexander Hargrave, Secretary.
Located in a modern, one-story plant in Honeoye Falls,
the company still adheres to the high-quality standards of
its founders.
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1812-The oldest address in Monroe County today is PENFIELD,
New York, used continuously since
its first post office was established . "PENFIELD'S PAST," a
225 page history of Penfield, sells
at Penfield Town Hall for $2. 75.

Serving
Carriage Trade

G.

since 1822

**************
THE SPRING HOUSE
3001 l\Ionroc Ave.

*

LU 6-5806

*

buzz saw . . .
60 dollars
and a piece of rubber

-
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1853 -

The doors of destiny often swing on hing·es
that seem inconsequential.
It was a buzz saw accident and the loss of
two fingers that turned J. J. Bausch from his
trade of woodworking to the consideration of an
optical shop .
It was the loan of sixty dollars from his
friend, Henry Lomb, that staved off financial
failure and led to an enduring partnership .
It was the finding of a piece of hard rubber
that sparked an improved material for better
eyeglass frames-a product for which there was
a ready market.
The small shop in the Reynolds Arcade,
opened in 1853, soon proved inadequate so they
moved to the first B & L factory on Andrews
and Water Streets; then to larger and larger
quarters. In the succeeding century, Bausch
& Lomb earned a la stin g reput atio n for quality
optical products and scientific instruments.
Today, its many products contribute to
human progress in education, industry, public
health, research and engineering, entertainment
and recreation, and national security. And today, as a century ago, the discriminating wearer
of glasses is enjoying the comfort and beauty of
lenses and frames made by Bausch & Lomb.

NEARLY HALF A CENTURY LATER
HOMEMAKERS ARE STILL CALLING ON "HOME SERVICE"
Since before World War One. RG&E Home Economists have
helped area homemakers with advice and information on every face t
of homemaking. They get inquiries about baking bread and ca nn ing
strawberries as \\'ell as questions on the latest techniques for freez in g
food. They pride themselves on being able to supp ly t h e answe r s
... to thousands of homemakers who te lephone them eac h year ...
who attend their group demonstrations each year, or who r equ es t
their printed recipes and tips for better homemaking.
Sty les change in hair and dress. The tools for coo ki ng, p r epa ri ng
and presen·ing food change. l3ut some things stay pre t ty mu ch th e
same .
like a ,,·oman's desire to p lease her loved o n es w ith t h e
results of her own skill.
Today. H.G&E Home Service girls have p r etty much th e sa m e job
as t hey did nearly 50 years ago. It is to improve the s kill s o f h om em akers .. in cookery, and in the dozens of homema k in g cra ft s that
a r e accomplished better with the aiel of gas and electrici t y.
If you arc planning a kitchen, a laundry room for your ho m e, or
if your present project is improving your home light ing, Home
Service is staffed with specialists waiting to advise yo u.

Stop in for a chat . . . or call Home Service, any t im e, a bo ut
any homemaking problem .

89 E AST A VE NUE , ROCHESTER 4, NEW YORK
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A success story typical of the democracy
i11 which we live, the l<.itter Company was
started in Rochester as a furniture business in 1873.
1887-0utgrowth of the furniture business, l~itter built the first disc base
dental chair ever developed in its
early Genesee River flats plant .
1895-Discontinucd the furniture business, added the electrical dental
engine to a rapidly growing dental
line.

NEWPORT
HOUSE
IRONDEQUOIT
BAY
EST. 1840
FINE FOODS
DINNERS
BANQUETS
WEDDINGS
CLAMBAKES

1917-lntrocluced the dental Unit, putting
air, "·ater. gas, electricity and instruments at the dentist's fingertips for the first time.
1929-Entercd the medical field with Eye,
Ear, Nose and Throat Equipment.
1957-Purchased the Liebel-Flarsheim
Company. Cincinnati, manufacturers of X - ray specialties.
1959-i\cquirecl assets of Wilmot Castle
Company, manufacturer of hospital
sterilizers. operating room lights
and other equipment for hospitals.
Today, the H.itter
Company has become one of the
world's largest manufacturers of denta l,
medical and hospital
equipment. Through
the healing professions, its people and
its products contribute to improved
health standards
everywhere.
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John Siddons Co., Roofing

John Luther Sons Co.

1854

1860

GOOD COOKING
A MATTER
OF DEGREE 0

RECOMMENDED
TEMPERATURES
FOR DEEP FAT FRYING
Doughnuts, Scallops __
Fritters ___________ _
Breaded Chops, Oysters,
Crabs, Clams __ _
Crullers, Fish Balls _
Cutlets, Chicken
Timble Cases __
French Fried Potatoes,
Onions ______ _
Pineapple, Canned
Slices, Croquettes _ _

_ 360 ° F
370 ° F
375 ° F
385 ° F
390 ° F
395 ° F
_400 ° F

FOR ROASTING MEATS
O ven
T e mperat u re

Pork
Lamb
Veal
Smoked Ham
Cooked Ham
Beef
(Standing)
Rare
Medium
Well Done
Rolled Beef

Roast Chicken

App r o x imat e
L e n g th / Time

Roa s t M ea t
Temperature '''

350 ° F
300-325 ° F
300-325 o F
325 ° F
325 ° F

35
35
30
18
15

min/ lb.
min/ lb.
min / lb.
min / lb .
min/ lb.

180 ° F
175-180 ° F
170 ° F
170 ° F
170 ° F

300-325 ° F
300-325 ° F
300-325 ° F
300-325 o F

25 min / lb.
30 min / lb.
35 min / lb.
Add
10 min / lb.
to time for
Standing·
Beef
35 min / lb.
(Weight
after
stuffing)

140 ° F
160 ° F
185 ° F

350 ° F

185 ° F

*Roast meat thermometer temperature . Insert the bulb into
the center of lean meat. It should not rest in fat or touch
the bone.

FOR CANDY AND JELLY
Jelly ------------------- 222 ° F
Syrup __________ ___ ___ 230 ° F
Thread ___________ _ ____ 234 o F
Fuftge _______ ____
234 ° F
Soft Ball
______ _
238 o F
Medium Ball ____
240 ° F
Fondant _________ ___ _ _ __ 240 ° F
Boiled Frosting
244 o F
Stiff Ball ___ ____ ___
245 ° F
Hard Ball ______
260 ° F
Light Crack ____
264 o F
Medium Crack
280 o F
Hard Candies _
_290 ° F
Hard Crack Stage
_ 300 ° F
Caramel __________________ 320 o F

Taylor also makes ins truments
for
Industry
The medical profession
Laboratories
Amateur meteorolo gists

*******************
1851

T+

JMtr~ ~

1963
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OUR CREED
W e believe our first responsibility is to our students.
We shall strive to give them a
sound education in various business fields geared to the requirements of this area.
We shall try to make them competent employees, loyal citizens,
and good Americans.
We shall strive to provide adequate counsell ing, high quality instruction, an d placement service
at all t imes.
We shall provide extra curricular ac t ivities consistent with our
educational objectives.
We sha ll offer adult education
courses adaptable to the needs of
this comm unity.

*

We believe our second responsibility is to t hose who work with
us - t h e men and women of our
faculty a n d staff.
We shall strive to provide fair
wages, good working conditions,
honest supervision, opportunity for
a d vancement, and a belief in the
dignity of the individual.
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We believe our third responsibility is to the communities we
serve.
We shall support these communities in their aims to improve
education, good government, civic
progress, and development.

*

We believe our fourth responsibility is to the firms that employ
our graduates.
We shall strive to supply well
trained, capable, courteous, and
able young men and women, eager
to assume their responsibility in
the business world.

*
We believe our fifth responsibility is to our alumni.
We shall strive to keep alive in
them the spark of education, and
to encourage them to keep abreast
of the changing demands by occasional re-training.

*
Finally, we dedicate ourselves
to meet these responsibilities to
the best of our ab ilities.

APPETIZERS

and

BASIL

CARAWAY

1 ..

teaspoon
to each cup

Combme w1th
cheese for

to mato JUICe

C.1napc

co..:ktall o r
bouillon

SOUPS
MEATS

11

teaspoon

beef \{CW
ford wbtlc
Havor

and

10

POULTRY

spread
or
'ituffcd Ltlery

Spnnklc 11'i
tca\poon over
pork roast

A pmc h
1n tomato or
Spam<>h
omelet

and
CHEESE

SALADS

'"'tea spoon
green beans .
stewed
to matoe s
o r sc alloped
egg plant

10

VEGETABLES

A pmch
m vegetable or

hour of
cookmg

cock tad

Sprmkk on
roast txef ,

Spnnkle on
lamb chops

tomato

JUICC

Add I tea spoon
to Spaghetti

SAFFRON

teaspoon m
chicken. ~a
or spmach

A pmch 1n
chicken soup
adds color and
delicate flavor

1/ •

!.OUp

Use to season
poultry
stufhng
m place
of sage

I tcdspoon to
ArroL Con Polio

THYME

SAVORY
h teaspoon
added to bean

or pea soup.
thh chowder

1/ .

teaspoon

mclamor

fish chowder

or consomme

1-2 tea!.poons

1!1 teaspoon

added to beef
loaf , bed stew
or hamburgers

•n

m stuffing

teaspoon m
lamb or veal
stew

Add 1;.a
tea\poon to
4 eggs when
mak1ng souffle~ .
Sl.' ramblcd egg'
or omelets

Add a few
seeds to water
1n wh1ch fi'ih
IS ho1!Cd

Spnnkle baked
or bro•led
fi~h hghtly add a p1nch to
creamed fish

1
" teaspoon
combmed w1th
butter to
st"rvc wnh
'hell fish

Spnnklc M:ed'
on cole <;[;lw or
beet salad

Add I teaspoon
to cole ~law or
potato salad

Add a dash to
French
Dressmg
-.erved wtth a
green salad

1• te<aspuon
seasons
potato or
seafood salad

Add"' few to
c<abb.tgc .
turmps or

Add I teaspoon
10 green bean'i,
cauliflower or
cabbage while
cookmg

Add
'• teaspoon
to wate r used
1n cookmg
pea~ . carrot!.
or spmach

Add
" teaspoon
to c ream or
toma to sauce

Add
teaspoon
to water u~d
tn cookmg
peas , potatoes
or tum1ps

A pmch m
the water m
WhiCh n ee IS
cooked for a
golden color

Add
-2 tea<;poon
to beans, pea s,
cabbage or
sauerkraut
whde cookmg

1-'1 teaspoon
combtned w1th
butter Pour
over beans .
peas, spmach.
or zucchm1

Spnnkle ptzza
w11h Oregano
before bakmg

Add
1h teaspoon
to cornbread
or muffin
miiture
hefore bakmg

\.1 teaspoon
added to ltqutd
used m sweet
bread gtves
a golden color

1h teaspoon
m b•scutt or
dumplings

'12 teaspoon
10 biSCUitS Or
dumplmgs

~auerkraut

wh1le cook tng

u~ 10

BREADS

Add a pmch
to soup stock
durmg the last

ROSEM ARY

Add l tea~poon
to couage or
ncam chce;,e
for :t. S<tndw1ch
<;pre ad

l tea~ponn
mllt.Cd Ytlth
'• lh
cou:t.gc chec~
make'> a good
~andwiCh spread

1n

1" tea<;pO<ln
1n tomato
.. rcnch
Drc<;stng
A p•nch Havors
tomato J.Sp•c

OREGANO

lamb or veal
hefore cook1nl!

1" tea'>poon
water used
for coolung
\hell n.. h

FISH

Add I teaspoon
to mayonnatse
~rved w1th
raw vegetab les

MARJORAM

bcrore brodmg

.,

EGGS

DILL

rye

m

pumpemtckel
bread

Spnnkle on
to p of rolls
or rye bread

(ch~eA.cn - ncc)

Add a p1nch
to scrambled
eggs or omelet

1

Spnnkle fish
fillets lightly
before brodmg
or bak1ng

teaspoon m
Bou 1llabaJsse
(a fish and
shellfish
soup)

'I• teaspoon
blended w1th
scrambled or
dev1led eggs

Sprmkle on
shtrred eggsadd 10 cheese
for canapes or
sandwiChes

Spnnk\c a
htlle o n baked
or broiled fish

Sprmklc fish
hghtly before
cooking

'-2

Add a pmc h to
tossed salads
of greens
and tomatoes

14

1

14

teaspoon
m tomato
aSpiC

Amounts uf hubs suggested are /or 4 servings.

p
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MARJ ORAM
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THE R. T. FR E N C H C O MPANY
MUSTARD STR E ET

DILL

)
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Columbia Banking Saving and Loan Association, Upstate New York's
Fastest Growing Saving Institution

_L-~~~;~~

Rochester's oldest saving and loan association, Columbia -:~::;:~q~~~,
Banking, was founded in 1884 by a group of ten men re- :::
siding in the Gregory Str eet-South Avenue section of the
City. First place of b u siness was Florack's Hall, a neighborhood center located near St. Boniface Church. At the
time ·most of the officers of Columbia served voluntarily
and it was not until 1928 when Columbia moved to the
Granite Building that regular daily hours of business were
established . About that time the late Max Holtz, whose
family had long been associat ed with the Rochester clothing
business, was elected President.
Columbia grew substantially in t he 30's becoming a member
of the Federal Home Loan Bank System in 1937. Columbia's attorney, Philip M. Liebschutz, became president in
1940, the position he holds today.
In the past two decades, Columbia has made many important moves to strengthen it s position as the leader in thrift.
Among them are the expansion to branches, including the
landmark Main Office, a reconstru cted building of the 1850's
and the Bank-in-the-Round, a modern structure close by
the former Erie Canal in "Old Brighton." Other Columbia
offices are by the time-temperature clocks at Mt. Hope and
Crittenden; 40 North Clinton, by Sibley's and in nearby
Newark.
Now a saving i nstitution with assets well over
$100,000,000, Columbia is looked to in the area and
State as the leader in growth and new saving ideas.

INC.
Serving industry
since 1885

A. FRIEDERICH SONS CO.

Kennedy-Clark Inc.

1870

1883

......................... , ..... .
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FIRST FEDERAL SAVINGS GROWING WITH ROCHESTER SINCE 1894

************
First Federal has grown with Rochesterfrom its beginning in a room above Jacob
Seiler's grocery store at Campbell and
Whitney Streets to its present building on
Main Street, and its nine offices serving
the area with assets over $170 million!
First Federal has benefitted from a progressive Rochester and it has contributed,
in return, to Rochester's greater growth,
greater security and abiding happiness
founded on home ownership and thrift.
H. W. D., First Federal's
Hard Working Dollar

Crescent Puritan Laundry

1888

ill

BURDETT GROCERY

1890

¢

1

H ARPER METHOD, INCORPORATED

Family Work
since 1870
Complete Effective
FURNITURE
and
SERVICES
For Better Living
Interior Design
Woodwork
Upholstering
Slip Covers
Drapes, Lamps
Mirrors
Pictures
Carpeting
MILLER CRAFT
SHOP
Member Rochester
Furniture Craft Guild
Edmund H. Miller, Sr.
chairman
Study & Practice
since 1922

Martha Matilda Harper, founder of the
famous beauty method which bears her
name, is known the world over. Her
first beauty salon and beauty school
was opened in the famous Powers
Office Building in 1888.
Both Martha Matilda
Harper and Susan B.
Anthony, long-time
friends, had a great devotion in common . . .
improving the status of
women.
A beautiful
oil painting of Martha
Matilda Harper can be
seen in the
memorial lounge
dedicated to
her, in the
Susan B.
Anthony wing
at the
University of
Rochester
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When you buy Meats and Meat Products,
rise to TOBIN'S "FIRST PRIZE" Quality!
It is your assurance of wholesome purity
. . . flavor to please the most discriminating taste . . . for TOBIN'S "FIRST
PRIZE" means "finest ever made"!

}

All TOBIN'S "FIRST PRIZE" Meats are
United States Government inspected and
carry the Good Housekeeping Seal.

fj

-- 1900

•

'· I

TOBIN PACKING CO., INC.

\

FLADD-LUIG COMPANY,
Inc.
30 Platt Street

-

Dbtributon; -

"Ameri~an-Standard''

Plumbing Fixtures and
H eatin g Equipment

1897

/ _._)

900 Maple St.
Rochester, N. Y.

-

1903-

"SERVI:.JG 1\0CHESTER
OVER HALF i\ CE0JTUH.Y''
C. A. Grimmett Jr.,
and Associates
1300 l\lidt0\\'11 Tower

****

l\IASSACJ IUSETTS
l\I UTUAL

(.,~;:;~J
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XEROX CORPORATION
The 1\ochester of 1906 into which Xerox Corporation, then The Haloid Company. was born was a thriving community of some 182,000 citizens . Only
11 handful. however. even knew that on April 18 of that year our company
had come to life. :\lost. in fact, were busy scanning the newspapers for news
of the di.~astrous earthquake and fire that had struck San Francisco only
hour:-. before. The citizenry was also much more concerned for the health
of one of the city's more stormy and colorful figures, Susan I3. 1\nthony,
11·ho \\·as to die later tha·t month.
Such was the City of Rochester in 1906.
In a loft atop the old C. P. Ford Shoe Factory on Commercial Street, twelve
young men set about to manufacture photographic papers under the trade
na111e of 1 faloid. \\'orking long hours in the steamy heat required to prepare
such papers, these dedicated pioneers slowly produced a product and then
a business.
Since that time. the company they founded has grown to become an international enterprise employing thousands on this continent and providing a
li\'elihood for countless others in lands around the globe.
B<"lining that the progress of man hinges on his ability to communicate
\\'ith other men rapidly. inexpensively and accurately, Xerox Corporation has
pioneered a ne11· process of creating images. This is th<: process of xerography .
Today. a nation-wide and \1·orlrl-wide leader in graphic communications,
Xerox Corporation has as its continued goal the leadership i'n this field,
concerned particularly with copying, duplicating, recording and displaying
images - by xerography or some other means.
So long as there is this need for man to send information and either copy
directly or convert the language of computers and other electronic devices
into a form which other men can understand, there will be a great need for
making visible imagl's.

This is the field ... and the future ... of Xerox Corporation.
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McGREGORS FLORISTS
741 Monroe Ave.
201 Grand Ave.
Serving Rochesterians since 1920

1890

KALBFLEISCH
CHAMPION
IN C.
INSURANCE
F ro m a h u mbl e Ue~ inn i n gin 19 1:! as ;~
f a shio n speeia lt y s h o p
ealL·ri n go
to
g-e n tlewo m e n. Proja n :-;ky has
att a in e d
the
envi::~ bl c
1·e put at io n ns "R oe hester' s L eadin g- Fa !:l hi o n
Furri <'r."

A c ti ve in m a n y avenu es o f com munity l ifl'.

f o und er a nd presi d ent
H e n ri
P roja n sky
att r ibu tes
th e
ever- i ncrea s in g- success o f hi s
bu ~dn ess t o a ba s ic ereed
of fin es t s e1·vi ce a nd
utmo!-i t qu a l ity.

Lawless Bros. Paper Mills Inc.

1917

--

-

--

FAS[O
.

.

a 1r m o vmg
products

-heat

electronic
products

--

automotive
switches
fractional
horsepower
motors
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Any One Can
Sell Insurance
But It's Real Service
That Counts

GEORGE W.
JONES, Jr.
1216 Sibley Tower
Building
Rochester 4, N . Y.
HAmilton 6-7 400
LUdlow 6-6515

. .......... ............

WARREN FROST INSURANCE 1922
~

~

Werner Spitz Construction
Co. Inc.
1922

HOSELTON
1920
CHEVROLET
Makes the CAR .
HOSELTON
Makes the
DIFFERENCE!
East Rochester, N . Y.
LU 6-7373

Hallman ' s C entral
Chevrolet Co., Inc.

200 East Avenue
Rochester's largest
Chevrolet Dealer

*

1937
"Serving the Motoring
Public for 26 Years"

Since t he
bicycle boot w e nt
out the car came in .
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LaMONTE W.
BROCKWAY
INSURA:NCE
Because my wi fe
Loved to Cook and Bake
"She" talked me into
Going in the
"Restaurant Business."

since 1927
"Anything you
have to Insure"
417 Temple Bldg.

It's been a pleasure to
cater to the many fine
people we have had t h e
privilege of serv ing at the

CRESCENT BEACH
HOTEL
on the Lake Front.
Your host, Ray Ge is
Est. 1945

~:"ia~

r.
s

1
I

ALBERT B. IRWIN INSURANCE
1945

Machiaecy

Jigs
Fixtures
and Gages

ROGERS & SUTTON
TOOL & DIE CORP.

509 Plymouth Ave. South
Design Services since 1955

John H. Odenbach
QUARRIERS SINCE 1920

..

,,

....
-----------··~
/1'-

.. ...... .
,.

WM. DENISE INC.

1946

WM. A. SIMON
AGENCY
Complete
Insurance Service
16 South Main Street
Pittsford
Est. 1947
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"Lovely FLOWERS
are in Perfect
Taste for Any
Occasion"

CULVER-WAY
FLORISTS
2297 Culver Road
corner Norton
FI 2-4561
Wire flowers
anywhere in the
world!

Eugene - Jose
Hairdressers
108 East Avenue
1937

1~iL~

t.

1962

Walter H. Foertsch and Associates
1950
Professional Consulting Management
Engineers

HILL TOP SUPER MARKET
1953

SAl\1UEL'S BE,\UTY Si\LON
1978 :\Ionroe /\venue
1962

Fine h omes b y
PITTSFORD
EAST SIDE
SPECIALIST

CHARLES
''DINK" ERDLE
INC.

280 Aliens Cr eek
Road

Pearl E. Van Reypen
Realtor

1946

90 COUNTRY CLUB DRIVE
DUdley 1-1372

1941
207
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SCRANTOM'S ORDER FORM
SCRANTOM'S :
Please send me

copie s of tlw first edi ti on of

"THE ROCHESTER HERITAGE COOK BOOK"
at the publisher's price, $2.00 per copy.

0 Charge my Account
0 Check Enclosed
Name

Address ------------------------------------------------City------------------- Zone ____ State -----------------Please Include !Sc Per Copy for Handling & Delivery Charges.
SCRANTOM'S -

334 East Main Street, Rochester 4, New York

SCRANTOM'S ORDER FORM
SCRANTOM'S:
Please send me

copies of the first edition of

"THE ROCHESTER HERITAGE COOK BOOK"
at the publisher's price, $2.00 per copy .

0 Cha rge my Account
0 Check Enclosed
Name ---------------- ------------- ---------------------Address ------------------------------------------------City------------------- Zone ____ State -----------------Please Include !Sc Per Copy for Handling & Delivery Charges.

"-RIANNE LEHMANN

This page is b la11l<.

Rochester's first
telephone exchange
opened April 75, 7879,
with 50 subscribers.

NUMBERS

FREQUENTLY CALLED

MARKET _ _ _ _ __ __

_

BAKERY _ _ _ _ _ _ _ __
DAIRY _

_

_

_ _ _ _ _ __

CLEANERS _ _ _ _ _ _ __

_

TV REPAIR _ _ _ _ _ _ __
APPLIANCES - - - - - -- -

EMERGENCY
FIRE _ _ _ __
POLICE _

_ _ _ __

_ _ _ _ _ _ _ __

SHERIFF _ _ _ _ _ _ _ __
DOCTOR _ _ _ _ _ _ _ __

ROCHESTER TELEPHONE
The nation's largest independent operating company
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